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The Greatest Week the Year 


ANNED Foods Week. That is when the canning in- 
dustry bids for the particular attention of the house- 
wife. That is when the housewife learns still more of the 
value of canned foods to her—their wholesomeness, con- 
venience, economy, year-round variety in diet. 


In promoting the sale of canned foods we sharein twoways: 


Direct co-operation in Canned Foods Week promotion is 
one. The other is to furnish cans and service that will help 
in your job of packing foods the housewife will approve. 


We pledge ourselves to do our utmost to keep abreast of 
every move for increased consumption and good quality. 


Use Canned Foods Week to tell the story 
of summer’s harvest all the year round 


American Can Company 
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JOS. M. ZOLLER & CoO.. INC. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES BROKERS 


205-206-207 Phoenix Bidg. 
BALTIMORE, MD. 


Phones: 
PLAZA 1140 & 4484 


February 18, 1924 


CANNED GOODS EXCHANGE 
YEAR 1923-1924 


President W. H. Killian. 

Vice-President, C. Burnett Torsch 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 
COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 


Summers, Jr., J. O. Langrall. 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 
Committee on Commerce, D. H. Stevenson, H. E. 
Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 
Hospitality Committee, W:- E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 
F. A. Torsch, Herbert C. Rob- 
: erts, H. L. Fleming. 
Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 
Counsel, Jno. C. Beeuwkes 
Chemist, Leroy V. Strasburger 


Committee on Claims, 


Brokers’ Committe, 


Made By The 


John R. Mitchell Co. 
Foot of Washington St. 
Baltimore : Md. 
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| we Manufacture for 


Canner: 
VERTICAL PROCESS KETTLES 
HORIZONTAL PROCESS KETTLES 
AGITATING PROCESS KETTLES 
AUTOMATIC PROCESS KETTLES 
CRATES 
COOLING TANKS 
TROLLEYS 
STEAM HOISTS 
PICKING TABLES 
PEELING TABLES 
PEA WASHERS 
CAN RUNWAYS 
TROLLEY TRACKS 
EXHAUST BOXES 


For Milk Packer: 
SWEETENED MILK FILLERS 
EVAPORATED MILK FILLERS 
STERILIZERS 
AUTOMATIC STERILIZERS 
SHAKERS 
AUTOMATIC SHAKERS 
CONTINUOUS SHAKERS 
TRANSFER TABLES 
TRAYS 
TEST STERILIZERS 

_ ANY SPECIAL 

CANNING MACHINERY 


Berlin 


Quality 


Continuous Cooker 
Berlin Continuous Cooker 


A new principle has been brought out in this machine. By obtain- 
ing a heat balance between the heat absorbed by incoming cans and 
heat slipping from compartment to compartment. You may at 
will of operator. 

VARY TIME OF COOK WITH CONSTANT SPEED 

VARY TEMPERATURES OF COOK WITH CONSTANT SPEED. 


Made in four sizes any capacity. 


BERLIN CANNING MACHINERY 
| WORKS 


(CORPORATE NAME SCHAEFER MFG. CO.) 


BERLIN, WIS.. U. S. A. 


LANDRETH GARDEN SEEDS 


SPOT OR 1923 CROP SEEDS 


We have for spot delivery, a few Alaskas, Green 
irals. These are all short. 
Sweet Com is short. We still have some however. 
Write us for prices. 
We also have the following for spot delivery—— 

. Peas Okra Cabbage Cucumber 
Corn Tomato Spinach Snap Beans 
Beet Squash Pumpkin Cauliflower 

Dwarf Lima Beans 
Or any other varieties you may want. 


FUTURE OR 1924 CROP SEED 
When ready to place your Contract order for 
delivery after 1924 crop is harvested, write us for 
prices. 

If we had not grown good seeds, given fair prices and 
careful attention to business, we would not be the 
oldest Seed House in America, as this is our 1 39th 


year in the. business. 
D. LANDRETH SEED COMPANY 
BRISTOL, PA. 


Business Established 1784 
139 years in the Seed Business. 
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THE CANNING 


TRADE 


The machine that 
does better work 
at higher speed and 
lower cost. 


THE KIEFER 


CATSUP FILLER 


Made with 12, 18, or 24 filling tubes; 
capacity 40 to140 bottles a minute; en- 
tirely automatic. 

This new machine, on which hundreds 
of thousands of bottles of catsup were 
packed last season, has many advantages 
which no catsup bottler can afford to over- 
look, if he wants to fill his catsup at low- 
er cost, put out a pack of better-filled 
bottles, and overcome the many troubles 
of catsup filling. 

All air is withdrawn from bottles; they 
are filled to any height desired, even level 
full; solid pack; no perceptible loss in tem- 
perature when filling. 

Will not fill broken bottles; no slop or 
waste; no open tank; nothing to take apart 
when cleaning. 

These are just a few of the important 
features of this machine. Write for full 
details. 


The Karl Kiefer Machine Co. 
Cincinnati, Ohio. 


The Washer That Gets The Dirt. 


HUNTLEY MFG. CO. 


HUNTLEY MFG. CO., Ltd. 


Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. week senna 20. 


= the past. 


If it is Tomatoes, ifit is Apples; 
if it is Beets or any large stock, 
the MONITOR Cylindrical 
Washer will do the job and do 
it just a little better than any 
other machine. YOU want re- 
sults; dont be satisfied with a 
half done job — use the MON- 
ITOR and your troubles are of 


= 


SPECIAL AGENTS 
BROWN BOGGS CO., Ltd. 


353 E. 2nd. St., Los Angeles, Cal 


February 25, 1924 
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Ship Your Canned Goods | 
in These BETTER BOXES || SALT OF QUALITY 


Standard Ca 
H & D Boxes are 


tainers for all canned goods shipments, 
Millions of cans have been shipped in them. 

to all parts of the country and _ they have al- 

end in- CHEMICAL and analytical tests have proved 
H & D Standard Canned Goods Boxes are thet KERR quality is best for canning. 
strong, lightweight and inexpensive. They A generous sample is yours for the asking. A 


come folded flat for easy storage, yet are 
. instantly assembled for packing. A trial ical 
order will convince you of their superitority. EES am 


A Corrugated Fibre 
« oo Order Your Sample of KERR’S 
C Shipping Boxes Special Canners Salt Today. 


Write us Today for Samples and 
Prices Stating Quantity Required 
and Sizes and Number of Cans to 


the Box. Alexander Kerr, Bro. & Co. Inc. 


The Hinde & Dauch Paper Co., 


free trial will convince you that it is pure and 


Member Canning Machinery Refineries: PIFFARD,N. Y. 
& Supplies Assn. 
800 Water St. Sandusky, Ohio Baltimore Philadelphia 


Canadian Address; Toronto 
King St., Subway and Hanna Ave 


HANSEN PEA AND BEAN FILLER 
1924 MODEL 


Interchangeable for No. 1, 14, 2, 24 & 3 cans; also built for No. 10 cans. 
THE 1924 MODEL HANSEN FILLER IS UNQUESTIONABLY THE SMALL- 
EST, SIMPLEST, MOST EFFICIENT AND PERFECT PEA FILLER THAT 
HAS EVER BEEN BUILT. EVERY UNDESIRABLE FEATURE OF OTHER 


FILLERS AND THE “OLD STYLE” HANSEN HAS BEEN ENTIRELY 
ELIMINATED. 


Only machine with an automatic stop. Separate control of both peas and 
brine. Longest lived filler at least repair cost. | No open brine tank exposed 
to dirt and flies. Safety shearing pin in pulley instead of head. Has no hopper 
agitator to cut and crush tender peas. 


Impossible to overfill can wilh either brine or peas. 


Has less than half the number of parts of any other pea filler. Only machine 
where brine is cut off automatically when filler stops. Mixing head and briner 


entirely enclosed and cannot leak brine regardless of wear. 
All materials carefully selected and tested, finished workmanship bv skilled mechanics. 
Has no open brine tank to overflow; brine shut-off not dependent upon float valves; no stuffing boxes. 


Hansen Canning Machinery Corporation, 


Cedarburg, Wisconsin. 
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MAKE 


Hundreds of satisfied customers testify to the unfail- 
ingly dependable operation of these rugged, simple 
and safe sterilizing units which is not the result of 
favorable circumstances, but the logical recognition of 
good reliable service. 


The A-B Cooking Unit is more than a product of steel and 
iron— it is an essential in the production of uniformly cooked 
products, a determining factor in the progress of its users 
because it facilitates the handling of the pack giving the most 
in output and quality for the least cost of operation. 


Full Particulars From Any Of Che Following Offices-— 


BALTIMORE, MD. PORTLAND, ORE. CHICAGO 
S. O. Randall’s Son Cyd Gaskill S. G. Gorsline 
409 Marine Bank Bldg. 92 First Street 844 Rush St., 


Durab lity 


Not a matter of speculation 
with A-B Cookers and Cool- 
ers but actual performance 
over a period of years reveals 
the facts that sturdiness and 
correct workmanship enables 
them to resist hard usage and 
even time, long after less 
durable machines have come 
and gone. 


The Anderson - Barngrover 
ideal of building a wealth of 
surplus strength into every 
part of this equipment to in- 
crease its years of usefulness— 
means a permanent installa- 
tion and continued satisfaction 
ten years from zow with your 
purchase of today. 


ANDERSON-BARNGROVER MANUFACTURING CO. 


Main Office and Factory, SAN JOSE, CALIFORNIA 
FRANCISCO 
A. G. Caldwell 
104 Pine Street 


February 25, 1924 
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CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE Manager and Editor 

107 South Frederick St. 

Baltimore, Md. . 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 47th year. 

TERMS OF SUBSCRIPTION, 

Payable in advance, on receipt of bill. Sample copy free. 
Foreign 


Extra copies, when on hand, 10 Cents each 
ADVERTISING RATES—According to space and location. 
Make all Drafts or Money Orders payable to THE TrapDe Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md. 


Entered at Postoffice Baltimore, Md., as second-class mail matter. 
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EDITORIALS 


WELLS WORKING OUT—We are glad to report 
S in this issue what seems to be a very satisfactory 
solution of the long controversy over the settle- 
ment of the Swells Claims matter. You know the 
Buffalo Convention opened with both sides standing 
firm for their plan of settlement, the canners contend- 
ing that it was their business and that they had a right 
to reclaim and pay for their goods as they thought 
best, and the jobbers, on the other hand, protesting 
that they would accept no plan except the flat allow- 
ance, and upon the terms which they dictated. Busi- 
ness men, however, do not deal in such a childish way, 
and so it is not surprising that when they met in con- 
ference the jobber saw the right and justice in the de- 
mands of the canner to follow and settle for his goods 
and to know why they went wrong, if he chose to know 
this. And, on the other hand, the canner quickly rec- 
ognized the difficulties confronted by the distributors 
in getting back every last single can for such exami- 
nation. And so they met and agreed, the jobbers to 
accept the Warehouse Plan for canned foods as far as 
the stocks in jobbers’ warehouses, and the canners to 
allow a suitable allowance for the single cans found in 
retailers’ hands, after the goods had passed out of the 
jobbers’ hands. : 


At Buffalo most canners considered that this com- 
promise was, in reality, an abject surrender on the 
part of the canners to the jobbers, contending that the 
jobbers would secure, in this new allowance, all that 
they had ever asked under the flat allowance plan, and 
more; and it was even rumored that officials of the 
Wholesalers’ organizations had instructed their mem- 
bers to secure this cash allowance on every swell claim 
before returning the goods to the warehouse. This, 
of course, would have annulled the whole procedure 
and left it in worse condition than before. But here 
is a good example of how unreliable Old Dame Rumor 
is in nearly every instance. Business men of the day 
know that business is done upon the solid foundation 
of good faith; in fact, there is nothing a business man 
more keenly detests than the man or concern which 
seeks to be “slick,” who has to be watched. No man 


wants dealings with that kind of a man, or firm, or 
association. They resemble too much the snake in the 
grass, and no human being has ever been able to warm 
up to a snake. The jobbers saw the canners were in 
good faith in their offer; that they had a high ideal in 
wishing to get bad canned foods off the market 
promptly and surely, and the jobbers joined the can- 
ners with equal good faith in this desirable work. The 
single can in the remote retailer’s hand was a real sit- 
uation and not a mythical one, thrown in to accomplish 
an ulterior motive. And so long as the canners con- 
tinue to guarantee their goods until consumed, the 
only way this could be satisfactorily settled was to 
have the situation realized and meet it. This they 
have done, as the account referred to shows. Even 
this small allowance may be too much for many can- 
ners, because of the almost perfection with which they 
pack them, and carefully sort out before shipping, but 
it is a penalty they will continue to pay so long as they 
adhere to the antiquated method of guaranteeing the 
goods out of all reason, and it is the best that can be 
done under such an unfavorable condition. The 
trouble lies with the methods of the canners, not with 
the method of settlement. Most other lines of indus- 
try have marched so far ahead of the canners, in their 
methods of marketing and distributing their products, 
that the canners cannot even be seen in the dust down 
the road, and it is time the canners awoke to this fact, 
and took steps to correct it and to get up to date. 
Other lines of industry do not have to call upon their 
associations to adjust settlements for faulty delivery. 
Such matters are settled quickly and satisfactorily be- 
cause there is a personal contact between the seller 
and the buyer: where men meet eye to eye there is 
little opportunity for misunderstanding. Establish 
that personal touch between the producer of canned 
foods and the distributors and these misunderstand- 
ings and bickerings will all fade out as mist before the 
sun. The buver wants to meet the responsible canner, 
direct and without interference, as he does in every 
other line which he handles, the one who has the au- 
thority to act and settle matters promptlv. The less 
involved the transaction the smooticr the dealings. 
and the quicker the settlement of disputes. It must 
be so. 
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Efficient methods of production, scieatific studies 
cf processes, improved means of crop production, cost 
accounting and other featzires are all highly important 
and valuable, but what this industry needs now most 
of all is improved marketing methods, a wider under- 
standing of market conditions end possibilities and a 
more personal, intimate following of the goods through 
all channels of distribution to the consumers. 


: ANNED FOODS WEEK—The big week of the 
year for the industry is almost at hand. The week 
when all the world will be told, in particular 
fashion, about your goods is here. What have you 
done fcr it? Have you contributed any small amount 
to the expense? Are you going to sit by me while a 
stranger comes into your warehouse, takes your goods 
out and shows them, and explain their merits to the 
consumers you must reach if you expect to continue 
canning foods? Most of you are doing just that! The 
party is put on for you; to help your business and you 
are taking no part in it. Did ever the world see such 
a spectacle? 


Last year about 10% of the canners contributed 
anything, either in money or co-operation, towards 
Canned Foods Week. Is that record to be duplicated 
this year? It will be if you do not, or have not, sent 
your check to the Canned Foods Week Committee, Na- 
tional Canners Association: 1739 H St. N. W., Wash- 
ington, D.C. All that you are asked to give is $10 per 
line of canning machinery operated. A one-line plant, 
$10; two-line plant, $20, and so’ on. The wholesale 
grocers are spending a small fortune to increase the 
consumption-sale of your canned foods; they’re in this 
Canned Foods Week, with sleeves rolled up and work- 
ing hard, everywhere in the country. And the brok- 
ers are working with them. The retailers will put on 
the show; hundreds of men will lecture before clubs 
and assemblages, all telling about the merits of canned 
foods, and urging their greater co-operation, making 
more business for you. The least the canners can do 
is to co-operate towards the expense of the Week by 
contributing the small amount asked. They ought to 
go out and join these lecturers; to visit big retail 
stores and address the consumers there, cutting goods 
and feeding the audience; to appear before their 
churches and clubs and explain—just tell the real story 
of canned foods, and how they are produced. The 
whole world is hungry to know the truth about canned 
foods; the story is the most interesting one that could 
be told, and who should tell it if not the men who pro- 
duce the goods, the canners? But do it!! 


HE BEET SECTION—The reporter’s transcript 

[ of the Beet Section got mixed up in the heavy 
storm around Chicago and dribbled in to us in 

such a fashion that we had to drop it out of its orderly 
position in the big Convention issue, and so having 
gotten out of step, we left it for this issue. There is 
yet to be given an account of the many amusements at 
the Buffalo Convention, and it is due the generous ma- 
chinery and supply men who played hosts at these fea- 
tures that they be fully described, and they will be 
next week. You have had so much Convention that 
we thought to give you a rest. We have never known 
our subscribers to be so intent upon a Convention re- 
port as this year. They have been buried in it ever 
since last week, and are only just looking up! They 


have all the business of the Convention, now for the 
pleasure. 
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ARE YOU AWAKE TO NATIONAL CANNED 
FOODS WEEK OPPORTUNITIES? 


Forthcoming Canned Foods Week Is to Be Celebrated 
Everywhere in the United States March 1-8, and 
Holds Forth Great Possibilities for 
Everyone Participating. 


Banquets, canned foods luncheons. get together - 
meetings of all kinds, special canned foods window 
trims, novel ideas for national and local advertising, 
and an unprecedented distribution of window stream- 


ers, mark final preparations for National Canned Foods 
Week, March 1-8. 


Effort is now being specially directed towards 
Canned Foods Week luncheons by such organizations 


as the Rotary, Kiwanis, Lions, Optimist and other 
luncheon clubs. 


Already 1,356 letters have been sent to Rotary 
Clubs throughout the United States, suggesting that 
they put on special luncheons during Canned Foods 
Week. The replies have been beyond all expectations. 


Up to date about one hundred and twenty-five 
Juncheons have been arranged for that week from the 
Rotary Clubs alone, and there have been many re- 
quests for speakers. Each day brings letters an- 
nouncing additional luncheons. Chairman Royal F. 
Clark is scheduled to deliver an address at the Canned 
Foods week luncheon of the Chicago Rotary Club. 


The National Canned Foods Week Committee 
has arranged a selected canned foods menu for these 
luncheons. There is indicated the number of cans of 
each commodity which will be required to serve one 
hundred persons. There is also included with the 
menu copies of addresses that might be delivered on 
that occasion, and likewise copy of statistics of the 
canning industrv. This literature may he had on ap- 


plication to the National Canned Foods Week Commit- 
tee. 


All Parts of the United States to Be Reached— 
There will be wide use of the radio during Canned 
Foods Week. Availing themselves of this un-to-the- 
minute method of communication, speakers will reach 
vast audiences in all parts of the countrv. The talks 
will he strictly non-commercial in character. with the 
result that the facilities of the principal stations are 
heing made available for addresses unon the excel- 
lence, wholesomeness and convenience of canned foods. 


To date prospective radio sneakers have advised 
the National Canned Foods Week Committee that 
there will be addresses made from New York, Philadel- 
phia. Chicago. Minneanolis, McKeesnort. Pennsylvania. 
end Morgantown, W. Va. One of the speakers heard 
from will speak in four different cities. Another will 
make seven talks. one each evening, from the broad- 
casting station in his home city. 


The National Canned Foods Week Committee 
urges local committees to consider the advisahilitv of 
securing a place on the program for a speaker in cities 
where there are broadcasting stations. This should 
be done as soon as possible, inasmuch as radio vro- 
erams are made up considerably in advance. When 


an engagement to sneak has been secured. it will be 
apvreciated if the Washington office be notified as the 
committee has prepared tentative speeches, which it 
will be glad to forward upon request. 
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All 


Before Placing Contracts for 
Their Can Requirements 


SHOULD CONSIDER: 


First-QUALIT Y— 
Second—SERVICE— 
Third—EQUIPMENT— 


Our many years of experience in Can-making enable 
us to produce Cans of A-1 Quality. 


Our large and efficient corps of closing machine ex- 
perts, our location on two railroad sidings, our dock on 
the water-front enable us to give the Service required. 


Our connection with closing machine manufacturers 
enables us to gives the latest, speediest and best clos- 
ing machine Equipment. 


Can you see any reason for not letting us take care of 
your requirements in the manner you desire ? 


Put Your Troubles Up To Us 


Inquiries appreciated 


Metal Package Corporation of New York 
Executive Offices: 110 East 42nd Street, 
New York, City. 


PLANTS: 


Sanitary Cans: 


BALTIMORE MD. MASPETH, N. Y. BROOKLYN, N. Y. 
Boyle Plant. 
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Meeting of The Beet Section 


Hotel Statler, Buffalo, Tuesday, January 25th, 1924 
[| COMPLETING THE SESSIONS OF THE BUFFALO CONVENTION ] 


DR. T. 0. GOERES, Chairman. 


THE CHAIRMAN—It is only a year ago that this Section 
was organized. Less than a dozen companies were represented 
at the organization at Atlantic City. I am very much pleased 
to see this representation increased to such a magnificent num- 
ber. It surely gives the organizers the satisfaction that their 
efforts have not been in vain. It gives us the further satisfac- 
tion that our fellow-beat packers agree with us that this organ- 
ization is really a necessity. It gives us still further satisfac- 
tion and proof that this organization has already borne fruit. 

It is only in recent years that the beet packers have been 
recognized as packers at all. It used to be, “Oh, we pack a few 
beets as a side line.” Pack them any old way—yes, and sell 
them any old way, and the jobber surely did make “side lines” 
of us. 

At our organization meeting we agreed to take a few sub- 
jects at a time, master them, and then take up others. The real 
problem that confronted us was that of standardization of grades. 
A committee has this matter in hand, and we will hear from 
them later. 

I have various matters in mind that we should and must 
deal with sooner or later: 

First—To promote intelligent labeling. As soon as we get 
our grades standardized and adopted by the U. S. Department 
of Agriculture, we ought to follow our products with labels that 
will tell the consumer definitely what is inside of the can. If 
they buy 10 over beets they should know it. If the housewife 
wants to serve a little luncheon and wants to use a certain sized 
beet, the label should inform her what can to buy. You know 
the whole story. You agree with me that the consumer is en- 
titled to this information, so why not give it to him? It may 
make a little inconvenience in the label department, but it surely 
will render real service, and that is what all of us want these 
days—service—intelligent service. 

I would recommend, if you fell that it is the proper time, 
that a committee be appointed to formulate some plan of intel- 
ligent labeling and report at an adjourned meeting of this con- 
vention or at the next annual convention. It would be well for 
this committee to confer with similar committees from other 
Sections. 

Second—Are canned beets a food or merely a relish? Have 
we as beet packers ever done anything to advertise the value of 
beets as a food? I am convinced that the consumption of beets 
is on the increase. I am further convinced that if the packers 
and the consumers knew their real food value and the different 
ways in which they may be served, the consumption would be 
doubled. I don’t recommend an expensive campaign, but I do 
think that our produce is entitled to more publicity than it has 
been getting. 

I would suggest that a committee be appointed to get up 
a small pamphlet giving the important food value of beets and 
containing a liberal supply of recipes. 

I would like to hear some of the other packers express them- 
selves on intelligent labeling. Table beets take in four or five 
sizes, and table beets sell from 20 to 85 cents a can, and the 
baby beets take up the other sizes. 

MR. KARCH—With regard to labeling, it seems to me that 
at the present time the labeling of beets is in about the same 
situation as the labeling of peas. We use a select label, extra 
select and tiny beet label. We have only the three labels and 
five or six or seven different combinations. It would be a very 
simple matter for the packer to put the count on the label. It 
means a little extra expense, of course, in having these different 
counts, but they can be imprinted at a very nominal cost and 
in that way we can clear the situation. 


MR. MINTON—I am from the Pacific Northwest, Oregon 
and Washington. We have just had our Northwest Canners’ 
Association meeting ,at which we adopted the grades and names 
for our beets. We have taken practically the same count that 
you have. We start with the 35s and over, which we call the 
Midget, 25s the Tiny, 15s the Baby and 10s the Ruby. Seven 
we just designate as Whole Beets. With this on the label. it 
will make it very easy for the housewife to tell what is in the 
can. We have graded not only vegetables, but fruits to a stand- 


ard grade, so that when the housewife buys our cans she knows 
what she is going it get. 

CHAIRMAN GOERES—Is that all you have on your label, 
“Baby Beets”, You have not the number of beets in the can? 

MR. MINTON—No, and I concede that may be an advantage. 

CHAIRMAN GOERES—tThere is one objection to that— 
you would have to educate your consumers as to what you mean 
by Baby, Ruby, etc., whereas if you put a definite number it 
would be a little simpler. Don’t you think so? 

MR. MINTON—Yes, I think it would. 

MR. DELAHOY—We label our beets differently. We have 
a special label for every grade of beet, but we do not show the 
number of beets on the label. I feel that we should do that. 
We have been marking on the end of the can 80 or 50 or 60. 
exactly what was in the can, but I agree with you that the label 
should carry the count. 

CHAIRMAN GOERES—We do not realize how our products 
spread. Some of these gentlemen’s beets may go in the same 
territory where ours and yours go, and you see how confusing 
it is. What we want to do is to get the consumer in as good 
anor as possible, and please him and let him have what he 
wants. 

MR. KARCH—To bring the thing to a head, I move that 
the chair be instructed to appoint a committee of three to draw 
up a definite labeling plan and report at the next annual meet- 
ing. 

Which motion was duly seconded and carried unanimously. 

CHAIRMAN GOERES—The next recommendation was to 
ascertain the food value of beets. I have personally taken up 
this matter with our university at Madison, but I could not get 
just what I was looking for. It was a little too complicated. 

We had a committee appointed last year to take up the 
standardization of grades, and we will listen to the report of 
this committee, which consisted of Mr. Greb and Mr. Garrahan. 


REPORT OF STANDARDIZATION COMMITTEE 
Your committee appointed to work out a standardization 


_plan in the packing of beets has the following to report: 


After a thorouch consideration and a discussion lasting two 
hours, it was decided upon motion of Mr. Lon Sears and seconded 
by Mr. Gerrahan to adopt the standard as used by the Wisconsin 
packers during the season of 1922, as listed below: 

Cut Beets: 


All beets over 2% inches in diameter cut to uniform size. 
Sliced Beets: 


Beets 2 inches to 2% inches in diameter sliced % to 5/16 
inches thick. 
hole or No Count: 


A can full of beets of 2 inches to 2% inches in diameter. 


No. 2 Tins No. 8 Tins No. 10 Tins 
7—over 1-13/16 in. 15—over 1-18/16 in. 30—over 2 in. 
10—over 15% in. 20—over 156 in. 50—over 1-13/16 in. 
15—over 1-7/16 in. 30—over 1-7/16 in. 70—over 154 in. 
25—over 1% in. 40—over 1% in. 100—over 1-7/16 in. 
35—over 1% in. 60—over 1% in. 130—over 1% in. 
50—over 1 in. 90—over 1 in. 200—over 1% in. 
10—over 2 in. 800—over 1 in. 

The above sizes are for beets after being peeled. For beets 
that are graded before peeling an allowance of % to 3/16 inch 
should be made. The method of peeling must also be taken into 
consideration. 

It was also decided, upon motion of Mr. Greb, seconded by 
Mr. Sears, to circulate this report to all packers of beets who 
are members of the National Canners’ Association, and as many 
of the non-members as it was possible to reach. 


By MR. A. WETTENGEL, 
Chairman of Committee. 


MR. HOLT—I have one question to ask, whether it would 
not simplify matters very much to grade by per pound instead 
of by can. 

MR. GREB—We thought that we would not have so many 
figures to keep in our head. We have seven different sizes, and 
they make 20 different counts from the seven sizes using the 
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different sizes of containers. We have some Wisconsin packers 
now who are labeling their beets according to this count. 

MR. C. H. SEARS—Is it not true that the trade demands, 
in buying beets, a certain count per can, depending on the size 
of the can? 

CHAIRMAN GOERES—That was the object of this grading 
and establishing the size of the screens for the information of 
the beet packers. We have the sizes now and everybody could 
adopt them. I remember at a meeting two years ago in Mil- 
waukee I had circulars from several packers and 50 sizes of 
beets. Now we have brought that down to seven. 

MR. HOLT—Take your first grade No. 2 cans, 50 and over. 
The No. 2 can practically holds a pound of beets. It would seem 
to me that by weight you would only have seven counts in place 


MR. GREB—I might state that it would not be necessary to 
make the count, but if you filled your can full you would know 
that you had the count in every can. 

CHAIRMAN GOERES—There is the point, also, that we 
have not a standard grader. We want to establish our grades 
and then some manufacturer will get up a standard grader. 

MR. GARRAHAN—If you look at these jars we have here, 
if you fill them to the shoulder you will get the count the cir- 
cular calls for. 

CHAIRMAN GOERES—Is Dr. Blanck in the room? Dr. 
Blanck is from the U. S. Department of Agriculture, and he will 
doubtless give us some pointers, and we can then go on with his. 

DR. BLANCK—I notice from the record of your meeting 
last year and from the discussion so far this morning on the 
standardization of beets that you are interested in the question 
of beet sizes, in the numerical count of these various sizes of 
beets, in certain sizes of cans, and that you are also interested 
in the so-called styles in which beets are packed. 

The question, or, rather, the subject, assigned to me, “What 
the U. S. Department of Agriculture will do with the Standards 
as Recommended,” might better be changed to “What the De- 
partment Can Do, ete.” The definitions and standards which the 
Department of Agriculture adopts for use in the enforcement 
of the Federal Food and Drugs Act are definitions and standards 
that are formulated and adopted and recommended by what is 
known as the Joint Committee on Definitions and Standards. 
This Joint Committee is composed of nine men, three represent- 
ing the Department of Agriculture, three the Association of 
American Dairy Food and Drug Officials, and three representing 
the Association of Agricultural Chemists. After they have con- 
sidered a schedule embracing definitions and standards for food 
products, they recommend to the Department of Agriculture 
their adoption. These standards are then promulgated by the 
Secretary of Agriculture in the form of food inspection decisions, 
and then become the basis for determining action under the 
Federal law as to whether the product is misbranded within the 
meaning of that law. These definitions and standards under the 
Federal law have no legal standing. They are not provided for 
in the law itself, but they are simply formulated and promul- 
gated for the guidance of officials in the proper interpretation 
of the law. In any case involving a violation of these definitions 
and standards it is absolutely necessary for the Department to 
establish the validity and accuracy of these definitions and stand- 
ards in any particular contested case. 

In the formulation of definitions and standards for canned 
beets, canned beets are, of course, in the first place, a canned 
vegetable. There is a definition which the Department of Agri- 
culture adopted for canned vegetables which was recommended 
by the National Canners’ Association quite a number of years 
ago, at-the time when the canned pea grades or qualities were 
under consideration, so that I would suggest, in the first place, 
in your preparation of your beet standards for submission. that 
you give a definition as to what canned beets are, irrespective of 
quality or size, just a general definition of what canned beets are. 


I am also impressed with what looks to me like a slight con- 
fusion which is developing in the canned fruit and vegetable in- 
dustry, and that is a slight confusion in terms. 


Now you are using the term “grade” here, and I think 
properly so, to differentiate size, because from my own experi- 
ence in the field and among the canners the apparatus that sep- 
arates any product into different sizes is called a “grader.” I 
think you are correct in restricting the use of the term “grades” 
to size; yet the current practice to a certain extent has been 
used to apply that term “grade” to quality, as was evidenced 
in the standards for the various so-called grades of canned 
peas. I believe, however, that the Pea Section is going to get 
away from that by using the term “quality” to indicate the 
different qualities in canned peas. 
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The second point I want to call to your attention is: You 


‘have certain descriptions of cut beets, sliced beets, diced beets, 


etc. I would like to raise the question as to whether or not 
they do not represent different styles of packing, rather than 
the question of grade. I have in mind, particularly in the pack- 
ing of corn, the question of whole corn or cream corn, etc. 

There is another point there: In your question of size I 
am impressed that you are combining two things in your size 
statistics, you are combining the actual size of the individual 
beets that go into the can, and you have seven of those; you 
are combining the actual size of the beetes with the fill of the 
can, because when you state on a No. 2 can 15 over, you are 
specifying there not only the size, but you are specifying the 
actual fill of the can; at least, that is the interpretation I would 
place on this, and I would raise the question as to whether from 
the standpoint of definitions and standards it is necessary for 
you to specify the fill of the can, because the fill of the can is 
taken care of by every food law that I know of. From a label- 
ing standpoint it is a different question, and for the information 
of the consumer the question of knowing the number of beets 
that are in any particular sized can, of any particular size, is an 
important question, and is certainly a desirable thing. But I 
am simply stating that under the general requirements of: all 
our food laws, Federal and the various State laws, the fill of the 
can, the proper fill of the can, automatically takes care of itself. 

I would suggest in the first place that you prepare a gen- 
eral definition for canned beets, describing them in simple, accu- 
rate language, just what canned beets are. 

Then if you are so disposed to recognize the different quali- 
ties, such as fancy, or crushed, or standard, or so forth, because 
that seems to be the general tendency in fruits and vegetables, to 
indicate the various qualities to differentiate as well as you are 
able the difference between such qualities in the canned beets, 

if that is the practice, to distribute your canned beeets on the 
basis of quality differences. 

Then, third, to define or describe your canned beet styles, if 
that is the proper designation of these differences between these 
beets, the whole beets and the baby beets, and so forth. 

And, fourth, to define canned beet sizes, probably these 
seven sizes that you have indicated. 

The question probably will naturally arise as to what the 
Department of Agriculture can do with such a definition or 
such a series of definitions and standards for canned beets. There 
has been a great deal of misunderstanding as to just how far 
the authority of the Department of Agriculture under the Fed- 
eral Food and Drug Act can go. As far as the law itself is 
concerned, there is no positive requirement which sets a correct 
statement of the nature of the contents. We cannot require 
under that law that a packer of beets shall put on his can that 
the can is fancy quality or extra standard or what. We cannot 
require under the Federal law that he shall designate either the 
size of the beeets from a diameter standpoint, or that he has 
so many beets of a certain size in a particular sized can. All 
that the Department of Agriculture can do under the Food and 
Drug Act as it is now in effect is to require that the statements 
which appear on the label regarding the contents of that can 
are true and correct. © 

There is another size, however, to the adoption by the Fed- 
eral Government of definitions and standards, and that is the 
educational value, the promulgation of such definitions and 
standards, reaching practically every person in this country. 
You are all familiar with the development and the increased 
interest that the housewife and thee consuming public are tak- 
ing in a more intelligent labeling of canned foods or any other 
product, where they cannot actually see the product, and with 
the adoption by the Department of the definitions and standards 
recommended by you gentlemen as beet packers, recommended 
by you as representing the best trade practice, commercial prac- 
tice in the canning of beets, recommended by you as recom- 
mending uniformity in the packing of that product, the adoption 
of the definitions and standards by the Federal authorities I 
believe will go a long way in the increased education of the con- 
sumer, and to the point that if they do not find what they want 
to find on the label, that they will come back and indicate to 
the retailer just what they wanted when they were buying, either 
from the standard of size or the standard of quality. 

CHAIRMAN GOERES—I would like to appoint a Nominat- 
ing Committee consisting of Mr. Karch, Mr. Delahoy and Mr. 
Sears. 


Dr. Bigelow will now address us, having for his subject 
“Processing Beets in No. 2, 3 and 10 Tins.” 
(Dr. Bigelow’s address may be published later.) 
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A MEMBER—I would like to ask a question, whether the 
soil and seed have any influence upon the color of the beets? 

CHAIRMAN GOERES—tThere is no question about that. 

DR. BIGELOW—I am sorry Mr. Woodbury is not here to 
discuss that question with you. This can only be controlled when 
we get a law that will enable us some way to handle the seed. 
There is a bill that has been approved by the Department of 
Agriculture and the National Canners’ Association has been 
using its efforts in its behalf, and it looks to me as if we may 
in the future be able to control the different strains of seed, 
so that the person getting the seed will know what they are. 

As has been said, there is a great deal of trouble that the 
beet packers have as to the unreliability of seed. I saw this last 
summer where some canners simply rejected large fields of beets 
because they had no use for them. We can only control that by 
some systematic way of handling the seed. Many seedsmen are 
doing all they can in the matter in growing the seed properly 
and not getting it too cheap. 

CHAIRMAN GOERES—We will now hear from Mr. Karch, 
of Hartford, Wis., who will talk to us on “Experience With Beet 
Toppers.” 


EXPERIENCE WITH BEET TOPPERS 
By M. Karch 


FTER having been in the beeet-canning industry for a num- 
ber of years, the Hartford Canning Co. found it necessary, 
or, at least, very desirable, to find some other method of 

topping beeets. There were two principal reasons: One is the 
matter of expense, and, second, the difficulty of securing labor 
at the proper time. We found that it cost us from $4 to $8 per 
ton to top our beets, the largest of this expense, of course, being 
for topping the largest sized beets, where we had fields of that 
kind, costing around $4 a ton, and for the smaller beets, $8 a 
ton, up to $8 a ton, making an average for the year 1922 of 
approximately $7 per ton. When we considered that some of 
our neighboring canners were having the beets delivered at the 
factory from $8 to $12 a ton, topped and all, we found that we 
were having considerable trouble in competing with them. 

The second reason which I have mentioned is the difficulty 
of obtaining labor, which was more noticeable after the 1st of 
September. Up to that time we always had a large number of 
school children to help us, but after the schools opened our trou- 
bles began, especially in the years when there has been a scarcity 
of labor. Several times we were not able to pull all our beets 
before they were frozen in solid. Last year we decided to in- 
vestigate toppers, and instead of buying a topper or renting one, 
we built one, and I think that this is of enough interest to others 
so that I will explain the way we got our topper or what we did. 

We purchased an ordinary two-row corn husker. Taking a 
strip of wrought iron about a quarter of an inch thick, and about 
three-quarters of an inch in width, we wound the strip of wrought 
iron in spiral shape around one of the rollars, first to take the 
leaves off, and the second reason was we felt that the beets 
would be pushed to the bottom much more quickly if the strip 
was on in spiral form. Of course, we soon found that there was 
where our troubles began. The spirals would work all right 
until a lot of beets would be brought in that had a number of 
stones mixed with the leaves, and it would be necessary to shut 
down. The capacity on the large beets when dry went up as 
high as 15 tons during a ten-hour day. When the beets were 
wet and small, and carried considerable mud, the capacity ran 
down to three or four tons a day, and as the capacity ran down, 
the grief increased. One trouble with wet beets is that they 
clog and stop the machine. I saw one machine working that 
had a stream of water playing on the roller while we were there, 
and it seemed to help, although it made a terrible mess around 
the machine. Of course, that could be improved by having a 
suitable flushing arrangement. At the present time we are work- 
ing with another party, and we are hoping to improve our ma- 
chine to the point where it will work much more efficiently, and 
where the expense will be much less. 

I am not representing the Hansen Canning Machinery Cor- 
poration at all, but I want to state that there is a circular pub- 
lished by that company in which they are advertising a small 
beet topper, and they claim that since they are using worm gears 
which are run, they won’t have the trouble of the gears being 
stripped; that trouble has been overcome. That is the repre- 
sentation of the manufacturer, and they claim that one machine 
has a capacity for 15 acres, their plan being to place the machine 
in the field, and one canner who used a machine similar to this 
last year had it placed on a low truck, and had the truck fast- 
ended to a regular wagon, the elevator from the machine extend- 
ing over the wagon, and both trucks being pulled through the 
fields. As I understand it, the machine was on so low a truck 
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that the people'in pulling the beets did not have to raise them 
very far to get them into the topper. Just how successfully a 
scheme of this kind would work we do not know. 

_ A MEMBER—Does it take the tops off close to the beet, 
or is there a part left on? 

MR. KAKCH—Not as close as the hand topping does. It 
leaves sometimes three-quarters of an inch, sometimes an inch, 
- when the beets are wet and muddy the tops will be still 
onger. 

A MEMBER—What experience have you had with the top- 
per as regards the small beets—are they crushed or damaged ex- 
cessively ? 

MR. KARCH—No, there was very little trouble in that re- 
spect. Of course, it did damage some of the small beets, but 
not enough so that we would really pay any attention to it. 

A MEMBER—Do you know how many tons you ran through 
the machine a day? 

MR. KARCH—We run through as high as 20 tons a day. Of 
course, our beets were all very similar. 

_CHAIRMAN GOERES—We now come back to the stand- 
ardization proposition, and I would suggest that as long as we 
have some difficulties that we postpone this and keep the same 
committee in force, and let us take this up again next year. Let 
us experiment further and see how our crops come out. Don’t 
let us get discouraged. All these things take time and experi- 
ence to come to a conclusion. 

MR. THORNE—With regard to the 2% cans, there is quite 
a large agitation to substitute 2% instead of 3, and I would 
suggest that we might consider that size. 

THE CHAIRMAN—The suggestion is weli taken, and I 
think the Committee will be glad to consider that. 

If there is no objection, we will have this Committee con- 
nat and give their further report at the next annual con- 
vention. 


We will now listen to the Nominating Committee and elect 
our officers. 


. 


THE ELECTION 

_ MR. KARCH—There are two reasons for giving the report 
which we are giving—one, that the present officers have done 
such efficient work during the past year that we as members of 
the Committee felt that they ought to be continued in office 
another year; and the second reason is, that a large part of this 
work has not been completed, and the present officers are bet- 
ter able to continue the work than new officers would be, so the 
Committee recommends that Dr. Goeres be again elected chair- 
man, and Mr. Greb secretary. We would like to suggest, also, 


A “y by-laws provide, that Mr. Wittingill be elected vice-pres- 
1dent. 


We present this report and move that the same be adopted. 
(Which motion was duly seconded and carried, and the 


ee officers were declared elected for the ensuing 
year. 


(Whereupon the Beet Section adjourned.) 


OFFICERS OF BROKERS’ ASSOCIATION 
ELECTED FOR 1924 


At the annual convention held in Buffalo the fol- 
lowing officers of the National Food Brokers’ Associa- 
tion were elected for the current year: 

President—Charles P. Whiteman, Interstate Brok- 
erage Co., Oklahoma City. 

First Vice-President—Walter B. Timms, Warming- 
ton, Timms & Co., New York. 

Second Vice-President—Lewis R. Donelson, Jr., 
Donelson & Poston, Memphis. 

Third Vice-President—H. A. Fleager, Kelley- 
Clarke Co., Seattle. 

Treasurer—Robert H. Dietz, C. L. Dietz & Co., 
Indianapolis. 


DIRECTORS 


Alabama—Rivers F. Ross, Rivers F. Ross, Selma. 
Arizona—Gouley N. Burcham, The Gouley Bur- 
cham Co., Tucson. 


Arkansas—Willis W. Johnson, Johnson & Cooper, 
Little Rock. 
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California—W. J. Withers, W. J. Withers, San 
Francisco. 


Colorado—William O’Neill, William O’Neill & Co., 
Denver. 


Florida—George W. Thomas, Jr., Baker & Thames, 
Jacksonville. 


. Georgia—James B. Chidsey, James B. Chidsey, 
ome. 

Illinois—Luman R. Wing, Jr., Luman R. Wing & 
Co., Chicago. 

Indiana—John F. Sake, J. F. Sake & Co., Evansville 

Iowa—James F. Keevers, The L. H. Lyford Co., 
Cedar Rapids. 

Kansas—W. E. Boyan, Crum & Boyan Brokerage 
Co., Wichita. 

Kentucky—J. 8. McAllister, J. S. McAllister & Co., 
Louisville. 
’ Louisiana—D. A. Weil, Weil & Trapani, New Or- 
eans. 
J. Hughes, James J. Hughes, Port- 
and. 

Maryland—J. Cecil Smith, Hanna & Smith, Balti- 
more. 

Massachusetts—W. F. Childs, W. F. Childs Co., 
Boston. 

Michigan—P. F. Pfeister, Spackman & Pfeister, 
Detroit. 

Minnesota—H. E. Lincoln, Love-Lincoln Co., Min- 
neapolis. 

Mississippi—R. Weil, R. Weil & Son, Vicksburg. 

Missouri—Ward Goodloe, Ward Goodloe & Co., St. 
Louis. 

Montana—Thos. F. Casey, Casey & Lanphier, Butte. 

Nebraska—Wnm. Sachse, O. W. Eldridge Brokerage 
Co., Omaha. 

New Mexico—R. P. Woodson, Jr., R. P. Woodson, 
Jr., Albuquerque. 

New York—Harry A. Faulkner, George A. Mendes 
& Co., New York. 

North Carolina—Joseph Taylor, Moon-Taylor Co., 
Greensboro. 

North Dakota—H. F. Daum, Geo. R. Freeman & 
Son, Fargo. 

Ohio—A. R. Hoge, A. R. Hoge, Columbus. 

Oklahoma—J. D. Law, Love & Law, Oklahoma City 

Oregon—F. W. Ariss, Ariss, Campbell & Gault, 
Portland. 

Pennsylvania—Wm. L. Walton, Walton-Cooper Co., 
Pittsburgh. 

Rhode Island—Arthur L. Fletcher, Arthur L. 
Fletcher Co., Providence. 

South Carolina—S. S. Booker, T. S. Southgate & 
Co., Charleston. 

South Dakota—Ward H. Patton, Ward H. Patton 
Co., Sioux Falls. 

Tennessee—T. H. McKnight, Webb & McKnight, 
Memphis. 

Texas—W. D. Kennedy, Kennedy Brokerage Co., 
Dallas. 


Virginia—George T. Lewis, George T. Lewis & Co., 
Richmond. 


Utah—Ross D. Bagley, Bagley-Nelson Co., Salt 
Lake City. 


Washington—Charles Whitney, P. E. Harris & Co., © 


Seattle. 


West Virginia—Sam B. Sayre, Willison-Sayre Co., 
Huntington. 
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Wisconsin—Sherman Stevens, W. H. Stevens Co., 
Milwaukee. 

Canada, — Milton Oppenheimer, 
Bros., Ltd., Vancouver, B. C. 


(The office of Secretary is not elective, the present 
incumbent having been previously appointed for the 
year by the Executive Committee.) 


Convention Notes.—A report of the proceedings of 
the Convention will be printed and mailed to the mem- 
bers as soon as the transcript can be furnished by the 
official reporter. 


The attendance at the Convention broke all pre- 
vious records. More than 600 brokers were registered, 
including the non-members. The registration of can- 
ners, machinery and supply men, wholesale grocers and 
others interested in the gathering brought the total 
Convention attendance well about 4,000. Two special 
trains, a total of 26 cars (the Brokers’ Special Train) 
carried part of the crowd from Chicago, and there were 
special train and special car movements from many 
other points. 


Oppenheimer 


THE AMERICAN KRAUT PACKER AGAINST IM- 
PORTATION OF EUROPEAN SAUERKRAUT. 


(Translation of an article which appeared in “Die 
Konserven, Industrie.’’) 


It cannot be denied that the American Food In- 
dustry in recent years has made tremendous progress. 
The American food products have no reason to be 
afraid of competition from foreign countries now, be- 
cause of the stringent regulations and _ protection 
which the Pure Food Law offers them. European pro- 
ducts are now being attacked sharply, if there seems 
to be any reason to suppose that they do not conform 
in any respect with the Pure Food Laws. This is par- 
ticularly true of the American sauerkraut industry. 
This industry in the past had to fear especially com- 
petition of German products. However, this industry 
has succeeded in raising the quality of its own product 
so that it has been able to expand and secure practi- 
cally entire domestic market. 


The National Kraut Packers Association have 
an agreement whereby all sauerkraut is shipped in 
new barrels. This association has established the fact 
that European kraut exporters are using old lard bar- 
rels in which to ship kraut into the United States. 
They are advertising the fact that the kraut which is 
packed in old lard barrels has a disagreeable and even 
harmful smell, due to the rancid lard. This is danger- 
ous to public health, as the consumer has no means of 
establishing whether he is buying imported or domes- 
tic sauerkraut. The National Kraut Packers Associa- 
tion is making a thorough investigation of the quali- 
ties of sauerkraut shipped in old lard barrels in order, 
if necessary to start vigorous action against inferior 
imported kraut. 


Canners Write or phone us—Plaza 3464-3463. Your offerings 


Howard E. Jones & Company 


406 Water Street, Cor. Custom House Avenue 
Brokers CANNED FOODS 


BALTIMORE, MARYLAND 
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AYARS 1924 MODEL 
New Perfection 
PEA and BEAN FILLER 


REVOLVING HOOPER 


New design, straight side, large at the bottom. 
The peas do not stick to one side and get cold, 
They are always level in the hopper at all 
heights and do not require any agitator. 


HAS POSITIVE CAN FEED 


CIRCLE SPRAY IN NECK OF HOPPER 


SPLASH PLATE over cans so peas will not 


wash out on floor. 


Brine goes in cans hot. Large heater 
\ in brine tank. 


This Model Made For No. |, 2, 3 and 10 cans. 


CHANGING GRADES.—Filler stops and all filled cans deliver to closing machine—LARGE DEL- 
IVERY DISK— NO CAN NO FILL—WILL NOT WASTE BRINE.—-NO RUBBERS to catch 
cans after they become worn—FILLS ABSOLUTELY ACCURATE—DOES NOT CUT PEAS— 
BAKED BEANS—Ohly filler for baked beans. Has separate measure and seperate saucer. If measure fails 
to drop part or all the quantity of beans the can will show slack to inspector. 


Ayars Machine Company new JERSEY 
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Present Status of the Spoilage Claims Matter. 


What has been done-—The results of recent conferences—- 
Allowances agreed upon for certain articles 


Summary—1. Full recognition by distributors of 
the right of the canner to guarantee against all losses 
in his products and to the adjustment of the claim 
either by shipment to zonal warehouses for examina- 
tion, so far as existing laws will permit, or by any 
other proof which will be satisfactory to the buyer and 
seller. 

2. The impracticability of a definite decision on 
the part of the Conference Committee of the National 
Canners Association as to the proper percentage al- 
lowance for different products and immediate refer- 
ence of this question to smaller units of the industry 
for investigation. 

3. While in all previous conferences the National 
Chain Store Grocers Association has not officially par- 
ticipated, the unanimous approval of the present rec- 
ommendations by the Conference Committee of that 
Association was secured. The Chain Stores Associa- 
tion has heretofore stood for a flat allowance of one 
half per cent on all products. 


4. The desire of both manufacturer and distrib- 
utor that present trade relations be not interruptel 
in any way which would injure or impair distributive 
arrangements or future contracts which are vital to all 
interests. 


5. Should buyer: and seller jointly agree upon a 
cash allowance in lieu of full guarantee the division of 
canned foods for the present into two classes, one car- 
rying one-quarter of one per cent. allowance and the 
other one-half of one per cent. 

6. Immediate efforts on the part of the National 
Wholesale Grocers Association, American Wholesale 
Grocers Association and National Chain Store Grocers 
Association is to co-operate in every way possible with 
national, state and municipal food officials to see that 
the present plans are fully carried out. 


General Statement—The question of adjustment 
of spoilage claims between canner and distributor has 
become especially acute since the issuance of S. R. A. 
381, prohibiting the return of spoiled canned foods to 
the manufacturer. This subject has been the sole 
topic of discussion with the Conference Committee of 
the distributors’ organizations at every conference 
held since this regulatory announcement of the gov- 
ernment was issued. The industry is familiar with the 
results of these conferences held in 1923. 


On January 19th, 1924, a joint conference called 
by the officers of Association of State and National 
Dairy and Food Commissioners was held in Chicago, 
attended by representatives of the National and the 
American Wholesale Grocers Associations and a com- 
mittee representing the National Canners Association. 
This conference adjourned without any positive ac- 
tion, and, meeting again during the Buffalo Conven- 
tion, unanimously adopted the following resolution: 

“The Conference Committee representing the Na- 
tional Wholesale Grocers Association, the American 
Wholesale Grocers Association and the Conference 
Committee of the National Canners Association, 


“Approve as a principle the canners’ warehouse 
plan as applied to wholesale warehouse stocks only, as 
far as permissible under federal, state and municipal 
food laws. 

“Approve as a principle for the purpose of the 
wholesale grocer crediting the retailer for spoils which 
must be destroyed when and where found, that the 
wholesale grocer is to receive from the canner an al- 
lowance mutually agreed upon between wholesale gro- 
cer and canner at the time of purchase, or in the alter- 
native, the adjustment of such losses to be left to the 
contracting parties. 

“Approve Aug. 1st followiing year of purchase as 
the expiration of the guarantee period of sales for de- 
livery from future pack, and the period of six months 
on spot sales, for both the wholesale and retail stocks.” 

This resolution recognizes the principle of the 
canners’ warehouse plan, as applying to spoils in the 
hands of the wholesale distributors, but the exceed- 
ingly delicate and difficult problem of adjusting losses 
in retailers’ hands was left to the contracting parties 
for settlement. 

Fany canners express entire satisfaction with the 
resolution and have signed up their future contracts, 
carrying 100 per cent guarantee. Other canners have 
experienced considerable trouble and have urged upon 
the National Canners Association the necessity of fur- 
ther conference to decide on uniform recommendations 
which would apply throughout the country to the dif- 
ferent commodities in case of cash allowance in lieu of 
general guarantee. 

An informal conference was held in New York 
on Saturday, February 2nd, at which for the first time 
the Conference Committee of the National Chain Store 
Grocers Association were active participants. A ten- 
tative understanding was reached and the whole sub- 
ject was fully discussed by the Conference Committee 
of the National Canners’ Association at a meeting in 
Chicago on February 6th. 

At the request of the National Chain Store Gro- 
cers Association, National Wholesale Grocers Associa- 
tion, and American Wholesale Grocers Association a 
formal conference was called in New York on Satur- 
day, February 16th. Representatives of the three 
classes of distributors and the Conference Committee 
of the National Canners Association were present, and 
after a lengthy discussion the following resolutions 
were adopted: 

“The Joint Conference Committee recommend: 

“The approval and reaffirmance of the guarantee 
by canner of his products against swells and spoils and 
his right to require the return, provided return can be 
made under existing food laws and regulations, of 
same to zonal warehouse, or otherwise as may be de- 
sired, so far as swells and spoils are concerned, which 
develop in jobbers or in buyers stocks as acceptel by 
the Buffalo conference. 

“Recognition of the difficulty of combining with 
a canner’s guarantee a cash allowance in lieu of full 
compensation for retaile rswells and a recommenda- 
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Wheeling West Virginia 
NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 
DALLAS, TEX., OFFICE COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bidg. Columbia Building 


THE WHEELING 
SANITARY CAN THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHEELING CORRUGATING CO., CAN DEPARTMENT 


END STACKING MACHINE lig 


The End Stacker shown is designed to be placed adjacent to any of our 
various sanitary end producing machines where it is desirable to stack 
ends as discharged. It is also well adapted to any work such as baking 
powder, lye or cleanser bottoms, or any ends having straight or curled 
flanges. This device is built in two sizes, and being entirely automatic, 
receives and places the ends in a neatly stacked form. The object of this 
Stacker is to eliminate hand stacking and possible damage caused by ex- 
cessive handling. 

Adjustment is also provided to vary the height of the intake chute so as 
to correspond with the discharge of the machine to which it is attached. 
The can ends as received are stacked automatically from the bottom. The 
hopper has sufficient capacity to accommodate 36’’ of ends and is so con- 
structed that they may be removed without interfering with the continu- 
ous operation of the machine. The adjustment for different diameters is 
very simple and can be accomplished in a few minutes. The complete 
apparatus requires very little floor space and is provided with grooved 
pulley that allows it to be operated direct from the adjoining machine 


McDONALD MACHINE CO. 
Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. dip 
7600 South Racine Avenue Chicago, [linois. 
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tion that this provision be eliminated from the guar- 
antee provision. 

“That it is the sense of the Joint Conference Com- 
mittee that there is a desire on the part of the seller to 
fully protect the buyer against spoils loss, and that 
buyer does not wish any profit or loss to accrue from 
said cash allowance made in lieu of normal swells. 

“Recognizing this principle, it is apparent that 
the members of the Canners Conference Committee 
are not in position to fairly determine the different 
classes in which the different products should be 
placed when buyer and seller desire a cash allowance 
in lieu of normal spoils. 

“That the final decision of proper allowances be 
immediately referred to the sections representing 
peas, corn and tomatoes; the Canners League of Cali- 
fornia, the Northwest Canners Association, the Ha- 
waiian Pineapple Canners Association, and the Associ- 
ation of Pacific Fisheries, for immediate investigstion 
and conference with distributors. 

“That in order trading in canned foods be not in- 
terfered with the following percentages be recom- 
mended to meet the present situation: 

Class 1. Allowance one-quarter of one per cent. 
Commodities: Peas, corn, beans, pumpkin, squash, 
apple sauce, spinach, beets, succotash, tuna fish, toma- 
toes, red Alaska salmon, medium red salmoon, pink 
salmon, chum salmon, pachs. 

Class 2: Allowance one-half of one per cent. All 
other canned fruits, fish and vegetables, excepting 
sauerkraut and pork and beans, which the N. C. A. is 
not in position to pass upon. 

The above percentages are in lieu of normal 
swells.” 

The above approved by: 


The National Canners Association, Royal F. 
Clark, president ; James Moore, Acting Chairman, Con- 
ference Committee. 

American Wholesale Gorcers Association, J. H. 
McLaurin, President; George E. Sloan, Chairman, 
Conference Committee. 

National Wholesale Grocers Association, J. W. 
Herscher, President; Arthur P. Williams, Chairman, 
Conference Committee. 


The National Chain Store Grocers Association, 
Charles Parr, Chairman, Conference Committee; Al- 
fred H. Beckman, Secretary. : 


It will be seen from these resolutions that the 
agreement is tentative and that no attempt has been 
made by the Conference Committee to settle this ques. 
tion in a final way. The committee were impressed, 
however, with the fact that in many distributing cen- 
ters future contracts were being held in abeyance, 
awaiting the outcome of this conference. The recom- 
mendations which were finally adopted are not sat- 
isfactory to everyone, but the present uncertainty and 
the consequent interference with future business was 
so apparent that action of some kind was absolutely 
necessary to prevent imperiling the entire 1924 output 
of canned foods. The question is held open with the 
hope of final settlhement when the necessary data can 
be obtained. 

The members of the Conference Committee of the 
National Canners Association felt that they could not 
fairly express the views of the canners of the different 
products, and the resolution recommends that so far 
as each product is concerned data be collected by the 
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commodity sections of the N. C. A. or by local organi- 
zations representing particular products. Immediate 
action is urged in getting this data collected as quickly 
as possible. The information desired is a collection of 
detailed figures showing the actual amounts of swell 
and spoilage claims paid by individual canners over a 
period of years. As soon as this information is se- 
cured arrangements will be made for conferences be- 
tween representatives of the commodities sections or 
jocal organizations with the distributors. 


ARK.-MO. FUTURE TOMATOES. 
Springfield, Mo., February 11, 1924. 


Dear Sirs:—It is a fact beyond dispute that it will 
cost more money to pack tomatoes in 1924 than the 
cost of packing last year. This is due to the advance 
in prices on packers’ cans, and the further fact that 
canners are compelled to contract for tomatoes at 
about $2.00 per ton over the price paid in 1923. 

Although prices were not named on future toma- 
toes by any of the canners of our district until about 
thirty days ago, the sales to date are the largest we 
have ever known for so short a time. These orders 
tor futures are much larger from each individual buyer 
than they have been at any time since the period of 
the great World War. Quite a few of our canners 
have already sold to their limit on futures and have 
withdrawn from the market. 

We quote below opening prices on future tomatoes 
for our district, and are prepared to handle orders for 
account of old, established and absolutely reliable can- 
ners, whose packs are of a quality we do not hesitate 
to recommend. These quotations are subject to can- 
ners’ confirmation: 

48 No. 1 Standard 10-0z, Hand Packed Tomatoes, 
60-62'%c. dozen. 

48 No. 1 Talls 15-0z. Hand Packed Tomatoes, 
76-77 4c. dozen. 

No. 2 Standard Hand Packed Tomatoes, 90c. doz. 

No. 2 Extra Standard Hand Packed Tomatoes, 95- 
97'4c. dozen. 

No. 24 Standard Hand Packed Tomatoes, $1.20- 
1.25 dozen. 

No. 3 Standard Hand Packed Tomatoes, 1.30 doz. 

No. 3 Extra Standard Hand Packed Tomatoes, 
1.3714-1.40 dozen. 

6 No. 10 Standard Hand Packed Tomatoes, 4.25- 
4.50 dozen. 

Most canners will only sell futures on pro rata de- 
livery contract. A few canners will guarantee 75 per 
cent. delivery. 

Jobbing grocers located in district where the car 
rates of freight are very advantageous on shipments 
from our packing district should feel perfectly safe in 
covering for a large part of their future tomatoes 
while we have offerings for the account of old, reliable 
and well-established canners. We earnestly solicit cor- 
respondence from jobbers in the market for future to- 
matoes, as there might be times when it would be pos- 
sible to handle same business at slight shade in prices. 
As we have many canners who do not care to sell for 
buyers’ labels, it is very necessary that we have full 
information if buyers desire to make purchases for 
shipment under private labels. - 

Jobbers receiving this letter can make their pur- 
chases of future tomatoes through our office with 
every confidence of receiving satisfactory service. 

W. D. MASSEY BROKERAGE CO. 
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“We excel Our Labels 
in‘Designs are the Highes est Standard 
of Artistic erit for Commercial Value. 


Ask for our Superior Line for your ies Grade. 


Stecher Lithographic ©. 
Rochester, N-Y. 


IGHT green, slender, round pod, 4 to 5 
inches in length and almost perfectly 
straight. 

Tender, meaty, brittle and entirely string- 
less even when ripe. 

In appearance and season very similar to 
the old reliable Late Refugee 1000-to-1, having 
a strong vine with small leaf and heavy foliage. 

Hardy and productive. 
Without exception the most popular and desir- 
able Greenpod variety for canner’s use. 


Now booking contracts, future delivery, 

1924 crop. 
| 
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Rogers Bros. Seed Co. 
Chicago U.S. A. 


Rogers Green Admiral Peas, 
Rogers Winner Peas. I 


21 
Rogers Improved Kidney Wax SNe 
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Sprague-Sells Pea Conveyors and Elevators (cis type) 
x The bucket conveyor without a chain 


Buckets firmly locked together and 
do not separate in passing over 
sprockets so that no matter what 
position buckets are in, peas cannot 
get between them: The only con-. 
veyor which positively will not 
crush peas. Special patented 
sprockets insure positive, easy run- 
ning, uniform drive. 

Elevators of this type are replacing 
boots in many plants because they 
really will not break the peas. 


Sprague-Sells Pea Conveyors and Elevators 
{.(Glass Type) 


Sprague-Sells Separator and Pea Washer 
Used before the Graders 


There have been many pea washers offered from time to time, 


No splits— Ni 
/ 
Four i 


most of them good machines mechanically,and capable of the Spraceeae . 
removing some dirt from the peas, but they have all been A 1. Cylinder secure ote | intel 
sadly lacking in the big essential requirement—a thorough © to spiral at all points. Re perly 


separation or removal of all objectionable matter, of whatever sult—no chance to grind f Disc 


nature, from the good, whole peas. and cat 


This machine actually removes all dirt, dross, splits, skins, struction insures long life},to et 
i Impossible for cading tj up.t 
thistles and weeds, as well as heavy foreign matter such as ‘ 


crack or split. spill 
natn, ate, 2. Worm and pulley drive. 


If you want real quality in your pack, you can get it with 
our Separator and Pea Washer, and save many hands on and center. Easiest ram) whic 


your picking belts. This machine will earn its cost for you ning Blancher ever built.§, time 


over and over each season. Can easily be turned overt othe 
with one prin 


eed | 
ney f 


Our are gua 
your money ba 


Sprague-Sells Separator and Pea Washer 


CANNIN 


This advertisement is published jointly by the Peerless Husker Compp Ir 
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PEERLESS 


Sprague-Sells Pea Washer ‘ciass tye) 


For the final washing and cooling 
after the blanch. Removes splits. An 
inexpensive machine that gives splen- 
did results. Used by over 90% of the 
quality packers. 

Well built throughout. Smooth sur- 
faces—no pounding of peas. Move- 
ment of peas through washer con- 
trolled by baffle plates to permit max- 
imum treatment by water sprays in 
minimum floor space. 

Pans readily interchangeable, per- 


_mitting use of any size perforation 


Sprague-Sells Picking Tables 


Illustration shows our metallic apron Picking Table, on which 
the peas are carried in straight rows in the depressions so 
that splits, stones and other foreign matter are easily seen 
and removed. No cracks or crevices to accumulate dirt. 
Easily cleaned and sterilized. 


We also build rubber belt type tables in any size desired. 


s wasted 


5 that make 
ther you-want: 


take and discharge prop- 
ly designed and balanced. 
ischarge mechanism 
an take’ peas out faster 
1an intakepermits them 
> enter, Peas cannot back 
p through Blancher and 
ill’ at intake end. 


vith Fd change in feed 
nd discharge mechanism, 
hich €an be made at any 
ime; Blancher will handle 
ther products, such as 
tring beans, spinach, etc. 


Sprague-Sells Picking Tables 


The products of both our factories are sold through the General Sales 
Office in Chicago. We can supply from our own plants practically any 
machine you may need. 


Whenever you are’ planning any changes or additions to your equip- 
ment, let us submit a proposal covering your requirements. When quick 
action is necessary, telegraph or telephone at our expense. 


Address all inquiries on both lines to 


Sprague-Sells Corporation 


2d to satisfy you— 
2y fail to do so. 


General Sales Office : 
500 N. Dearborn Street, Chicago, 
FACTORIES : 


-Sells C ation 
Peerless Husker Co., Inc. 


Buffalo, N. Y. Sprague Canni ao hinery Co. 


MACHINERY 


Inc, Buffalo, N.Y. and he Sprague-Sells Corporation, Hoopeston, Illinois 
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A Good Canned FoodS Week Address. 


February 25, 1924 


By Royal F. Clark, of Beaver Dam, Wisconsin, President of the National Canners 
Association, Before Buffalo Rotary Club, Thursday 
Noon, January 24. 


A working Model For Speakers during Canned Foods Week. 


WANT to say at the outset that I am very grateful 
l for this opportunity of telling you something of 
the work of the National Canners Association. 
which organization is devoted to the ideal and has 
within the spirit that is the very life of Rotary. Al- 
though I am an infant Rotarian, I appreciate and feel 
the thrill of Rotary, and the great principle that is its 
guiding star, service above self. 


The purpose of the National Canners Association 
is industrial co-operation for service to the canner in 
promoting the weltare of the industry and increasing 
the consumption of canned foods, and service to the 
public in providing wholesome canned foods of great 
variety at all seasons of the year. 


That you may know the magnitude of the can- 
ning industry, I desire to give you a few brief facts. 
There are approximately today 4,500 canneries in op- 
eration in this country and Hawaii, with an annual 
output of over 200,000,000 cases, and well over one bil- 
lion dollars in value. Over two hundred different prod- 
ucts are now preserved in either tin or glass contain- 
ers. The commodities are divided into vegetables, 
fruits, fish, milk, soups and meat, thus conserving all 
of the necessities of life with the exception of grains. 
Of course, I am speaking in reference to those com- 
modities preserved in hermetically sealed cans, and am 
not attempting to mention the many products, such as 
cereals, coffee, and so on, which are distributed in tin 
containers, but not hermetically sealed. 


The canning industry has grown by leaps and 
bounds during the last decade, and particularly has 
production and consumption increased since the World 
War. While it is necessary to overcome certain pre- 
judices in the marketing of any product, the growth 
of this industry has in the past been particularly men- 
aced by a deep-seated prejudice in the minds of many 
consumers about the use of canned foods. This pre- 
iudice has been largely overcome by broadcasting the 
truth in reference to the preparation and canning of 
food products, in which the National Canners Associ- 
ation has played an important part. The greatest ac- 
tivity of the Association in production of canned com- 
modities was during and since the war. Canned foods 
became an important factor in the feeding of the ar- 
mies and caused a temporary shortage throughout the 
country. At about this time very rigid standards of 
sanitation were adopted by the National Canners As- 
sociation, which have been followed since. The by- 
laws of the Association require a member to maintain 
sanitary canneries and operate them under sanitary 
conditions. The Association has adopted a code for 
the guidance of its members and the operation of their 
canneries, and provides such inspection as it deems 
practical for the purpose of keeping in touch with ex- 
isting conditions and advising members of the prob- 
lems of sanitation. In addition to that, many states 
have gotten into line by the promulgation and enforce- 


ment of rules of sanitation, assuring the consumer first 


of all that the commodity preserved is clean, fresh and 
wholesome. 


One of the greatest menaces to the canning indus- 
try is the publication and circulation of false reports 
relative to food poisoning. Special research work on 
food poisoning was begun in 1917, in co-operation with 
Harvard University, and has been carried on since that 
time in co-operation with the United States Public 
Health Service and three other colleges, namely, Stan- 
ford, California and Chicago. These investigations 
have been of great value, not only to the industry, bui 
to the medical profession and business at large. Re- 
sults of the research work of the Association are pub- 
lished in bulletin form and in the scientific press. 


The research work of the National Canners Asso- 
ciation has likewise been in progress for many years. 
The laboratories in Washington at the headquarters 
of the Association occupy three floors, and ten trained 
scientists are now employed there. The chemical, 
bacteriological and physiological research includes 
studies of canned foods and canning methods. The 
research work covers problems in every stage, from 
the container to the finished product. Much atten- 
tion has been devoted to the study of the principle of 
sterilization of canned foods, with a view of putting 
this important study of the canning business on a 
sound practical basis. The same principle which 
guided our ancestors in the conservation of food com- 
modities by canning is likewise applied to commercial 
canning, that of heat sterilization. However, to make 
doubly sure that the product is safe and will not spoil, 
it has been necessary, through scientific research 
work, to establish the thermal death point of bacteria, 
so as to make spoilage a very small factor in the indus- 
try. One of the special problems included in the re- 
search work is a study of the tin plate used in the 
manufacture of cans, including the effect of the acid- 
ity of food on sterilization, the effect of the consist- 
ency of food on sterilization, and the vitamin content 
in canned foods. New problems arise almost daily, 
and but a short time ago certain scientific men in the 
colleges and high schools of this country made 
the announcement that vitamins in certain com 
modities were completely destroyed under the process 
of commercial canning. Immediately our trained men 
at our laboratories, in conjunction with laboratories 
in colleges, with whom we had made arrange- 
ments to study specific questions, commenced an in- 
vestigation, which is now being carried on. This in- 
vestigation has progressed to the point where it can be 
safely said that the statements thus made are not in 
accord with the facts. For instance, it has been pro- 


ven that more vitamins are destroyed by the boiling of 
cabbage in the open kettle than by the process em- 
employed in canning. I have no fear in making the 
statement that when these investigations are com- 
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CAMERON HAND OPERATED MACHINES 


This double-seamer attaches bottoms to can bodies and covers to filled cans. The 
Compound Applier spreads the rubber cement on the edges of the can ends. These 
machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 


CAMERON CAN MACHINERY CO. _240 N. Ashland St., Chicago, U. S. A. 


The Nested Sample Grader— 


Feeling the need of a “Sampling” Grader that was at once ac- 
curate, sturdy, of sufficient capacity, and compact, we developed the 
Nested Sampling Grader. 

It has a frame of angle and channel iron which makes it as sturdy 
as possible to be built. Its hopper will hold over 30 lbs. of peas, 
making it possible for one man to grade, weigh and keep the records; 
for after putting the 25 lbs. of sample peas into the feed hopper, he 
can forget them until he weighs the various sizes. 

It has four sieves, making 5 sizes. These sieves are fastened on- 
to the same cast iron spider. This spider has teeth cut on the peri- 
phery, which along with cut mitre gears and chain, make a positive 
drive. 


Its feeder is new and novel, having a rotory with buckets about 
its circumference. These pockets pick up the peas from the hopper 
and deliver them to the inner sieve. Thus, no matter whether the be- 
ginning or the end of the run, the feed is uniform. 

For the canner who wants individual motor drive we can attach 


4H. P. Motor. 


Manufactured and Sold by 


Sinclair-Scott Company 
Baltimore, Maryland. 


Makers of Nested Pea Graders, Colossus Pea Grader, and Other Canning Machinery. 
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pleted we will be able to prove, not only through our 
own men, but through scientific research in the col- 
leges of this country, that the vitamin content is con- 
served rather than destroyed in canning. 

It has taken a great deal of work on the part of 
the Association, and many thousands of dollars have 
been expended, to prove that canned foods are safer 
than fresh foods sold on the market—that they are 
pure, wholesome and nutritious. To the users it is a 
reality ; the future work is one of advertising and ul- 
timate conversion of the non-user. 

The National Canners Association has a Bureau of 
Information, keeping the members advised of laws and 
rules relating to the industry, pending legislation, and 
of other matters which are of interest to canners, ex- 
cepting only those relating to question of price. It 
promptly investigates complaints where canned foods 
are concerned, and up to date has investigated 1,130 
charges. The results of these investigations show 
that a large majority are without foundation, false, 
and are due to misrepresentation, deliberate extortion 
or blackmail. It has a raw product research bureau, 
which is carried on in co-operation with various agri- 
cultural organizations and institutions designed to im- 
prove varieties, use of improved seed, control of plant 
disease and blight. It has a foreign trade committee 
which works in co-operation with the Department of 
Commerce to increase and develop foreign trade in 
canned foods. It has prepared and distributed to the 
canners systems for the classification of canners’ ac- 
counts which have been found to meet practical re- 
quiremets. It issues bulletins from time to time and 
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other publications relative. to the research work of the 
Association, and in addition popular and trade bulle- 
tins are issued. It publishes annually statistics of 
the pack of certain canned foods and an annual direc- 
tory. 


In order to secure more intelligent and uniform 
labeling the Association is continually working on defi- 
nitions for various grades of foods, but here is where 
the Association has a vast amount of work ahead. The 
Food and Drugs Act proved to be a blessing in dis- 
guise to the canner, but this act has many limitations. 
Neither the Bureau of Chemistry nor the Department 
of Agriculture has the power under the existing laws 
to make definitions covering quality of goods, dealing 
only with what is known as “misbranding.” In other 
words, the Government is clothed with authority to 
seize foods misbranded, but has no authority to define 


‘quality of the goods labeled. The past system (of la- 


beling, to a great extent, led to confusion in the pur- 
chase of canned foods from the retailer, and one criti- 
cism directed against the industry has been against 
the system of labeling. An industry which has estab- 
lished and proven to the world the purity and whole- 
someness of canned foods must let the label reflect the 


true contents of the can, and at this convention it is: 


expected that the details of standardization of labeling 
will be agreed upon and followed in further distribu- 
tion of food products, so that housewives will be able 
to make intelligent purchases. 


Other great factors in the increase in consumption 
of canned foods have been convience, economy, and 


HAMACHEK IDEAL 


the market. 


the greatest capacity. 


Tests and comparison of packs have clearly demon- 
strated the importance of more efficient hulling. _Ex- 
perienced packers have replaced over One Hundred 
viners of other manufacture with Hamachek Ideals. 


Hamachek Ideals are the best constructed viners on 
They are built of durable material, re- 
quire less power, their up-keep is small, and they have 


Frank Hamachek 


Manufacturer of Viners, Viner Feeders and Chain Adjusters. Machinery Manufacturer Since 1880 


Kewaunee, Wisconsin 


-~ 


February 25, 1924 THE CANNING TRADE 


ARTISTIC 


[ABI 


Canners Seeds 


For prompt shipment or future contract 


Peas, Beans, Corn, Beet, Tomato, Cabbage 
All seed supplies for the pickling trade 


Growing Stations Throughout America 


DETROIT, MICHIGAN JEROME B. RICE SEED CO. 


CAMBRIDGE, N. Y. CAMBRIDGE, N. Y. 


PICKUP GUM 


For Use In KNAPP Or BURT Labeling Machines. 


for spot labeling. 


Dewey & Almy Chemical Co., ‘ Cambridge, Mass. 
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necessity. Convenience, because the contents are 
cooked and ready to serve. Economy, because we 
eliminate the waste and are able through large produc- 
tion and distribution to bring to the consumer the 
same quantity of food at less cost than the same 
commodity fresh. Necessity, on account of the large 
increase in population in cities—apartment dwellers— 
shortage of domestic help. And as the bulk of our 
population moves towards ‘centers will the necessity 
increase, and thus we are engaged in conservation, 
the watchword of the American public. 


You have heard much about conservation of 
forests, water power, and resources, but very little 
about the conservation of food. 


From time immemorial civilization has rested 
upon three factors, namely, food, shelter, and clothing. 
‘wars have involved one or more of these factors. 
Progress depends upon the abundance in reserve, but 
the greatest of all is food, and yet America, styled 
as the land of plenty, has paid very little attention to 
the food requirements of the future. While the farm- 
ers, due to increased efficiency of methods and larger 
acreage, have temporarily choked their market and 
strangled their own prosperity, they have awakened to 
the fact that their attention must be turned to quality, 
and quality decreases production in any line of endea- 
vor. Twenty per cent. of the total farmers have left 
their farms during the last decade, and the same rate 
may continue during the next, but economists tell us 
that cities can absorb the influx without disturbing in- 
dustrial conditions. 


We have but one crop of agricultural lands, and 
by far the greater part suitable for profitable quality 


50 Years ot Service to Canners. 


- Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 
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products is now being farmed. What of the increase 
in population, sure to bring us soon to 150,000,000 in 
the United States? In this the canner visualizes his 
future, but already has realized that his success lies 
only in quality production and intelligent distribution, 
and in this we are not different from any other indus- 
try—quality must be the slogan. 


I am optimistic as to business conditions dur- 
ing 1924, if quality is put into industry, although man- 
ufacturers must avoid overproduction. Wages will 
not go down and may advance, likewise costs of man- 
ufactured articles will advance, and wage earners must 
reconcile themselves to increased prices. I have 
greater faith in America today than: ever before— 
faith in her ability to grapple and solve industrial and 
social problems upon the new plans of activity and life. 
Professional politicians, having in mind only their own 
advancement, out of touch with the real problems of 
industry, and leading the voters into chaos by their 
radical schemes, must be turned out of office and sent 
back to their homes to work like the rest of us. Capi- 
tal and labor, hand in hand, must work out their own 
destiny by favoring laws that will protect all of the 
people and make real the possibilities that are so easily 
within their reach. 


While we must give attention to foreign trade— 
cultivate it, reach out for it—we must remember for- 
eign trade amounts to but ten per cent., and our real 
business is home business. Home business can be in- 
creased only by working in harmony, not by strife and 
deception. Protection and full guarantee of the rights 
of all the people must be proclaimed and maintained. 


Beatty-Archer Company, Inc. 
CANNED FQOD BROKERS | 
| Houston Texas. fj 


ll Wire us your offerings. 
SSD 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


Model C, 8-Unit 
Capacity 300 per hour 
with one operator 


LIGHTNING Box SEALER 
C-8-UNIT $210 


Most Efficient, Simple and Economical machine for sealing Corrugated and Solid 
Fibre Shipping Containers. 
on request. 


McSTAY MACHINE CO., Manufacturers 


Patented Nov. 5, 1918 


c-4-UNIT $115 


Above Prices are Freight Prepaid to Destination. 


Adjustable to a wide range af sizes. Descriptive matter 


515 Van Nuys Building, Los Angeles 
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| IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 21b.-cans, 
Conceded to be the best; hundreds in used. Double 


theremometer pocket riveted to each kettle. Construct- 
edsoasto use either water, dry steam, or open bath 
process 


ZASTROW 
MACHINE CO. 
INC. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 
SUCCESSORS TO 


GEO. W. ZASTROW 


ECONOMY 


PLUS EFFICIENCY 


THE BEAR BRAND CAN- 
NERS’ APRON is a great im- 
provement over ordinary aprons. 
It is made of sturdy, durable, 
extremely lightweight, 
rubber-coated fabric, and is ideal 
for men and women in all canning 
and bottling operations. Great 
durability, comfort and efficiency 
mean maximum protection 
at minimum cost. 

Medium size, 34" wide by 44" 
long, weighs only 16 ounces; the lightest high-grade 
apron made. Send trial order TODAY - and be con- 
vinced of BEAR BRAND superiority. Price only 
$15.50 dozen. Economy, durability and greater com- 
fort guaranteed. Sample of fabric on request. 


Color-Neat Grey 


JOBBERS: Send for Distributors Prosposition 


William M. Gross 


Carver Building, 


Sharon, Penna. 


A SAVING IN COST 


$3,112,010.42 


has been returned over a period of 
sixteen years, to the Canners who 
have been carrying their fire insur- 
ance with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


For information, write 


LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners Association 


of the 
CANNERS 
now use 


The Kern Finisher 


Service and Economy are the Reason 


Copper Steam Jacket Kettles 
Kern Lightening Finisher 
Indiana Pulper 


Indiana Chili Sauce Machine 


KOOK MORE KOILS 


INDIAN APO 


130 E. Georgia St.. | INDIANAPOLIS, IND. 


AMOUNTING TO 
4 
| 
Washers 
Cypress and 
Sorting Glass Lined 
Tanks 
Tables 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 


Rates upon application. 


For Sale—Machinery 


FOR SALE—1 Lye Peach Peeling Machine in first class con- 
dition-1 10H. P. Horizontal Engine -2 Steel Closed Retorts, 
28 x 48, holding 2 baskets to the retort-18 Retort Crates made of 
extra heavy steel. This equipment is practically as good as new and 
has been used very little. Price very reasonable. 

Address Box A-1139 care of The Canning Trade. 


FOR SALE—One NESTED PEA GRADER used two 
seasons and is in perfect condition. Will sell same ata 
low price. 

Plymouth Canning Co., Plymouth, Wis. 


FOR SALE CHEAP—One National Peeling Machine, 
new, never set up. 
West Dover Farmer Packers, Dover, Delaware. 


FOR SALE—NEW: Wright Hand Pack filling Ma- 
chines for Tomatoes and other products. Catalogue and 
prices on application. Manufactured by Frank M. Wright, 

512 Second Ave., Olean, N. Y. 


FOR SALE—Monitor Sample Grader, as good 
as new, used only one season; Monit.r No. 3 Green 
Pea Cleaner, in good condition; 12 foot Sprague all 
purpose Blancher, in good condition. Address Box 
A-1145, care The Canning Trade. 


FOR SALE—1 Ayars Single Rotary Tomato Filler, 
interchangeable for No. 2s or No. 3s, 1 Monitor Bean 
Cutter, in fine condition. Address Box A-1146, care 
The Canning Trade. 


FOR SALE—2 ‘“‘Colossus’’ Graders, located in Wis- 
consin. In perfect condition. 
Address Box A—1154 care of The Canning Trade. 


FOR SALE—1 Hammond Labeler, 2 lb. 

5 H. P. Bachus Gas Engine 

Huntley Pea Washer 

60 H P. Horizontal Erie City Boiler 

Queen Anne Corn Cooker 

Ayars Corn Cooker 

Electric Light Outfit, Direct current 

American Cut Off Saw and Bench, Ball bearing 
1 Segment Cut Resaw and Rolls 

Address Box A—1157 care of The Canning Trade. 


FOR SALE—Wonder Cooker for No. 3 Tomato cans 
up to 54. Capacity 60 cans per minute, 8 minute cook. 
Jno. W. Bay & Co., Perrymen, Md. 


FOR SALE—1 StyleC. Monitor Steel Frame Blancher 

1 Monitor Pea Washer 

1 Monitor and several Clipper Pea Cleaners 

1 Nested Pea Grader, in excellent condition 

1 Sinclair-Scott ‘‘Colossus’’ Pea Grader in excellent 
condition 

1 Style B. Burt Labeler, hand driven, for No. 2 cans 

1 Practically new Burt Labeler, electric driven, for 
No. 1, 2, 2% and 8 cans. 

Address Box A—1155 care of The Canning Trade. 


FOR SALE—1 Harris Hoist, 11 40x40 Open 
Kettles, 12 Crates for same, 1 Hydraulic Cider Press. 
All of the above is in first-class working condition. 
Downham & Co., Wyoming, Delaware. 


FOR SALE—1 Burt Labeler, interchangeable 1 and 2 
lb, equipped with motor. A No. 1 condition. Cheap to 
quick buyer. 

Address Box A—1158 care of The Canning Trade. 


For Sale Seed 


FOR SALE—We have a small surplus of Golden Bantam, 
Large Late Crosby, Improved Hickok men and Evergreen Sweet 
Corn all grown here by ourselves for seed purposes, fromselected — 
stock seed which was carefully tested for disease and vitality by 
the rag doll testing system which eliminates disease und unfertile 
barren stalks. We have been growing and improving this corn for 
a number of years under the ‘above system. This work has been 
done by our Mr. Skinner with the assistance of Dr. Woodbury and 
the Department of Agriculture. We are offering this and will be 
pleased to receive your inquiry. 

W. R. Roach & Company, Grand Rapids, Michigan 


FOR SALE—800 bushels Alaska Pea Seed 
500 bushels Green Admiral Pea Seed. 
Grown by E. B. Clark Seed Co., Crop of 1923. High 
Germination Test. For Price address: 
Box A-1141 care of The Canning Trade. 


FOR SALE—We have a surplus of quality Sweet Corn Seed of 
our own growing. All tips and butts removed and shelled by hand 
to eliminate undesirable seed. We offer: 


Country 20 cents per Ib. 


All F. O. B. our factory —- bags free. 
Bloomington Canning Company, B!oomington, Illinois. 


FOR SALE— Subject to being unsold, we offer about 
250 bu. Hogg & Lytle grown, new crop, Alaska Pea Seed 
f.o. b. Baltimore. Immediate Shipment. Buyers Wire 
Offer. 


Blamberg Bros., 107 Commerce St., Baltimore, Md. 
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FOR SALE—100 bu. Jerome B. Rice Seed Co., Alaska 
Peas, 1923 crop. Official germination test 98%. 
C. S. Stevens & Sons, Cedarville, N. J. 


FOR SALE—A surplus of Country Gentlemen Seed 
Corn, grown by myself for seed purposes from selected stock 
and thoroughly cured on stalk. Has been carefully sorted 
and fanned. A sample will convince you of quality of seed. 

Geo. J. Liddel, Liberty Grove, Md. 


Machinery— Wanted 


WANTED—Complete line of canning machinery for 
Peas, Corn and Tomatoes - must be in first class shape. 
Address Box A-1104 care of The Canning Trade. 


WANTED—10 40x60 Open Kettles, 30 Crates 
and Covers for same, 2 Ayars Tomato Fillers for No. 
2s or No. 3s, 1 Steam Circular Hoist. Address Box 
A-1149, care The Canning Trade. 


WANTED—1 Geneva Pumpkin Cutter. 
dress Box A-1152, care The Canning Trade. 


Ad- 


WANTED—1 Monitor or Sprague Tomato Scalder 
1 Jeffry or Link-Belt Peeling Table 
1 No. 10 Continuous Cooker 
5 40x 72 Closed Retorts 
Address Box A—1156 care of The Canning Trade. 


WANTED—We are in the market for small Capping 
Machine, Bottle Washer (Heyman type) small Bottle Fill- 
ing machine, Pasteurizer for pints and Apple Pomace Drier. 

Address Box A—1158 care of The Canning Trade. 


For Sale — Factories 


FOR SALE—If you are interested in buying a Canning 
Plant in the heart of the Tri-State territory to can fruits and 
vegetables in large volume, with all modern equipment, 
fine transportation facilities, large acreage obtainable, and 
reasonable terms, address: 

Box A-1140 in care of The Canning Trade. 


HAVE acquired Canning Factory on good R. R. siding in 
the Rio Grande Valley, near El Paso, Texas, where irrigation 
assures Crops. Cheap labor. Want active Partner with Capital. 
Tomatoes, Stringbeans, Sweet Potatoes, Pears and other Vege- 
tables grown in abundance. Good markets in Texas, Arizona, 
New and Old Mexico. F. Shamotulski, P. O. Box 1272, El Paso, 
Texas. 


WANTED to lease with option of purchase, Can- 
ning House in Western Maryland or on Maryland- 
Delaware Peninsula. 
Canning Trade. 


Address Box A-1151, care The 
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For Sale—Miscellaneous. 


WANTED—An upright, single barrel Tomato Filler. 
Must be in good condition and cheap. 
Address Box A—1159 care of The Canning Trade. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—A well known wholesa'e canned foods jobbing house 
requires the services of a well experienced sales and advertising 


manager. Address giving full experience. Box B-1144 care of 
The Canning Trade. 


WANTED-—Salesman Canned Foods jobbing trade, Chicago, 
by large, long-established firm. Splendid opportunity for real 


business getter. Give complete references in confidence. Ad- 
dress Box B-1150, care of The Canning Trade. 
SITUATIONS WANTED 

WANTED—Position as Manager of a Canning plant. Ex- 


perienced cannery manager, 46 years old, with thorough knowledge 
of Fish, Fruit; Vegetables and fancy canning, according to either 
American or French canning methods, is desirous of making arrange- 
ments to take charge of a cannery in the U. 8. A., Central or South 


America. Besides English speaks fluently French, Spanish and 
Portuguese. Best references. Address Box B-1148 care of 
The Canning Trade. 


Experienced Pickler desires position. Is fully acquainted with 


the manufacturing of Dills, Sweets and Sours in bulk, glass and cans. 
Has many years of experience and is able to take charge of plant. 
Address Box B-1138 care of The Canning Trade. 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 


Wyando 


Cleaner and Cleanser 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. er from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co., Sole Mnfrs., Wyandotte, Mich. 
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Souder Continuous Cooker 


Handles 2’s, 23’s and 3’s without 
any changein cooker. These cook- 
ers are built of three capacities, 325, 
475 and 575 cans with prices vary- 
ing accordingly. 

If interested inthe best cooker on 
the market let us give you more in- 
formation regarding same. 


AGENTS 
SPRAGUE-SELLS CORPORATION 
Chicago, Baltimore, Newark, N. Y. 


SPAULDING & METCALF 
Philadelphia, Pa. 


Souder Mfg. Co., 


Bridgeton, N. J. 


GREEN PEA VINERS 


Viner Feeders 
Under Carrier Separators 


“Ask the men who use them.” 


CHISHOLM-SCOTT CO., 
387 E. Broad St., Columbus, Ohio. 


——CAN PRICES 


A reference book for every buyer, broker, — 
salesman or distributor of Canned Foods 


= you a copy? A letter addressed to 


Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


1000 


Continental Can Company, Inc. 


will quote prices on Cans upon 


application. 
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CANNED FOOD PRICES 


Prices given represent th 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) Iloward E. Jones & Co. 
Canned Vegetables 
ASPARAGUS*—(California) 


Balto. 
o. 


White, Large, Peeled, No. 214... 


Ont 

White, Medium, No. 
Green, Medium, No. 2%4........... Out 
Small, No. 2%..... 
Green, Small, No 2%.........+++ Out 


‘ Square, No. 2%4...... Out 
Green, Round. No. 2%....... Out 


BAKED BEANSt 
Plain, No. .80 


Plain, 

In 
BEANSt 

String, Standard 


String, Standard Cut a No. 2. ..-- 
Stringless, Standard, 1.25 
less, Standard, No. 
White Wax, Standard, No 2.....-. 
White Wax, Standard, No. 10...... ---- 
Extra, 


jimas, 
Limas, Standards, No. 2......-+-- 
Red Kidney, Standard, ‘No. al -90 
BEETSt 


Small, Whole, No. Beagsosaneeser 1.25 1.30 
dard, 


Whol 
Large, Whole, No. 
CORNt 
Std. Evergreen, No, 2, f.0.b. pe. 1.20 
Evergreen, No. 2, f.o.b. 
Shoepeg, No. 2, fob = 


Shoepes, No. 
Std. Crushed, No. 2, Baltimore.... 90 
rushed, No. 
Crushed, No. 2, f.o.b, Bal. 1.05 
Extra, No. f.o.b Gounty........ 
Extra Western, No. 2.... 
Standard Western, No. 2.......--- 
HOMINY?+ 
No. 


Standard, Split, No. 10............ 3.25 


N.Y. 
4.30 


ro 


ok 


MIXED VEGETABLES FOR SOUP{ 


12 Kinds, No. -90 

12 Kinds, No. 
OKRA AND TOMATOES{ 

Standard, No. 1.20 

t 


PEAS!— 
No. 1 Sieve, factory 
b. Baltimore..... 


Sieve, tactory...... 1. 
.b, Baltimore. . 1.65 
No, 8 Sieve, fob, factory...... 

fon, factory... Out 


No. 5 Sieve, ft. 0. b. Balto... Out Ou 
. Standards, 1’s, No. e.... Ou ul 
ES. Sifted, 1’s, No. 8 Sieve........ 90 Out 
E. J. Ex. Sifted, 1’s, No. 2 Sieve.... 1.20 Out 
Fancy Petit Pois,, 1’s............-. 1.30 Out 
KIN¢t 
, No. 3, factory......- 1.15 1.20 
Standard, No, 
80 85 
SPINACHt 
rd. Ne. 1.55 .60 


({) Thos. J. Meehan & Co. 


(+) Jos. Zoller & Co., Inc. (§) A.E 


e lowest figure generally quoted for lots of wholesale size, usual terms fo. hi 


****Many canners get 


E. Kidwell & Co. 


New York prices corrected by our special Correspondent. 
ANNED 


CANNED VEGETABLE PRICES—Continued 


Standard, No 4-75 _ 5.00 
California, No. 2%, f.0.b. Coast... .... 1.76 
qF. O. B. Factory basis. 
SUCCOTASHt 
Balto. 
Green Beans, Green. Limas. . 1.50 1.60 
With Dry Beans, No. 2.... 1.35 Out 
New York State......... ‘aves 
SWEET POTATOESt{ 
F. 0. County 
Standard, No. 2, f. o. b. county... 1.05 1.10 
Standard, No "£.0.b. Baltimore... 1.30 1.40 
Standard, No. 8, ey ty..... 1.25 1.30 
Standard, No. 10, em County.... 4.00 4.25 
TOMATOESt 
Fancy, No. 10, f.o.b. Baltimore.... Out Out 
Jersey, No. 10, f.o.b. Factory...... --:- Out 
Standard, No. 10, f.o.b. Baltimore.. 5.00 5.15 
Standard, No. 10, f.o.b. County.... 4.75 5.00 
Sanitary 5% in. cans..... 
Jersey, No. 3, f.o.b. unty.... Out Out 
Ex, S 3, f.o.b. Balto. . ut 
Standard, f.o.b. Baltimore.. 1.40 1.50 
dard, Ni f.o.b. County.... 1.37% 1.50 
Baltimore... 
timore 5 


ls, f.0.b. County......... .65 70 
TOMATO PULPt 


Standard, Ms: rece 
Canned Fruits 
APPLES* 
Naw York: No. 4.00 4.50 
Maryland, No. 8, f.o.b. Baltimore.. 1.35 Out 
Pennsylvania, No. 10, f.o.b. Balto.. 3.15 Out 
Maryland, No. 10, f.0.b. Balto..... 3.15 4.50 
APR.COTS 
California Choice, No. 2%........ 2.75 2.25 
BLACKBERRIES$ 
Standard, No. t 
Standard, No, 10......... 7.50 7.75 
Standard, No. 2, P: 2.00 1.75 
BI UEBERRIES 
CHERRIESs 
Seconds, White, No. 2......... 
Standard, Red, Water, No. 2... ... aces Oud 
Standard, White, Syrup, No. 2..... .... sedis 
Extra Preserved, No 2.00 Out 
Red Pitted, Out 
Sour Pitted Red 10s, 
GOOSEBERRIES$ 
Standard, No. 2.......... 
PEACHES* 

California No. 3% Y.C.. 2.40 2.25 
California Stand., No. 3% ¥.C. 2.00 1.90 
PEACHESt 
Extra Sliced Yellow, No 1........ 1.40 1.50 
Standard White, No. 2...........-. Out Out 
Standard Yellow, No. 2........++- Out 

Seconds, White, No. 2............. Out {1.10 
Seconds, Yellow, No. 2.... 
Standards, White, No. 8.. 75 2.00 
Standards, Yellow, No 8.. 1.75 92.85 
Extra Standard White, No. 2.00 $2.25 
Extra Standard Yellow, No. “is 


Selected Yellow, Sv 

Sevonds, ‘ite, 

Seconds, Yellow, No. mi 70 

Pies, Un peeled, No. 0 41.15 

Unpeeled, No. 2.75 


FRUITS—Continued 
PEARSt 


Standards, No Ag 
Extra Standards” No, 2, in Syrup.. 

Seconds, No. 8, nw 


Standards, No. 8, in Water........ 1.00 1.20 
Standards, No. 3, fn Syrup........ 1.50 1.60 
Extra Standards, No. 8, in Syrup.. 1.60 1.70 
PINEAPPLE* 
Bahama Sliced, Extra, No. 2....... Out Out 
Bahama Grated, No, rust 
Bahama Sliced, Ex. Std., No. 2.... Out Out 
Bahama Grated, Ex. 
Hawaii Sliced, Extra, No. 2%...... 3.40 3.40 
Hawaii Sliced, No. 2%4.. 3.15 3.10 
Hawaii Sliced, Extra, No. 2. 
Hawaii Sliced, Standard, No. 2.... 2-75 2.70 
Hawaii Grated, Extra, No. Out 
Hawaii Grated Standard, No i Out 


Crushed Extra, Ni 


10.. 

Black, Water, No. 1. 

Black, Syrup, No. 1.. 

RASPBERRIES3 
Black, Water, No, 2........ 1.86 
Water, No. 2... 

Black, Syrup, No. 2 

Red, Syrup. No. 2.. -80 

Red, Water, No x. ; 

TRAWBERRIESS 

Preserved, 

Extra, No. 2.. . 340° 2.60 
Standard, No, 2......... 
Extra, Preserved, No. 1............ 1.30 1.40 


Standard, Water, No. 10........... 


Canned Fish 
HERRING ROE* 
Standard, No. 2....... 


"6.50 10.50 


meine Out 2.60 
LOBSTER* 
Flats, 1 Ib., case 4 doz 35.00 
Flats, Ib, case 4 doz....... 
Flats, wey 
OYSTERS* : 
Standards. 6 oz..... 1.50 1.60 
eee 2.90 2.95 
Selects, 6 oz........ 
SALMON®* 
Red Alaska, Tall, No 1.......... 2.45 2.35 
Red Alaska, Flat, No. %.......... 
Columbia, Tall, No, «coe 
Columbia, Fiat. No. 4.50 
Columbia, Flat, No. %4............. OO 
Medium Red, Talls......... Out 1.60 
SHRIMP* 
Wet or Dry, No 1%.... € 
Wet or Dry, No. 1..... ee 


SARDINES—Domestic, per Case 
F. O. B. Eastport, Me., 1923 pack. 


.06 
\% Tomato, Carton eee 
Y% Mustard, Keyless 
% Mustard, Keyless 
“wees 
Oval, No. 1......- 

TUNA FISH—White, per Case 
California, %s, Blue Fin.......... i 8.00 
California, 1s, Blue Fin........... a 16.00 
California, 4s, Striped ........... 
California, 1s. Striped ........... coos 15:00 


White Mammoth, No. || 
White Mammoth, Ni Out 3.85 
Green Mammoth, No. ~ 
"8.70 
Tips, White, Square, No. 2%...-.- Ou 
Tipe 
85 
stern Pie, Water, No. 2......... .... — 
1.45 Eastern Pie, Water, No. 10........ Out 
155 Porto Rico, No 
PLUMS 
44.00 andard, No. 2, f.0.b, County.....  . 
41.00 Seconds, No. 2, f.o.b. Baltimore... .... 
ia Standard 9s, f.o.b. Baltimore...... Out Out 
1.90 Standard 
1 
1 
1 
‘00 | 
41.00 
11.20 
Out 
2.15 
91.60 
71.30 
1.30 
11.25 
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The Markets 


BALTIMORE, FEBRUARY 25, 1924 


WEEKLY REVIEW 


Rumor Trying to Induce Lower Prices—Reason Dictates Just the 
Reverse—Buying Steady and Continuous With Advance— 
Futures Selling Quite Well in All Lines—Some 
Sellers Impatient—All Indications Point 
to Growing Strength of Market. 


TALKING THE MARKET—Most too much is being made 
S of the apparent belief that prices will soon be lower on all 
canned foods—spots and futures. It is said that the buyers 

are taking but few goods because they feel that lower prices will 
soon be seen. A timorous seller of futures who is induced to 
lower his prices, even very slightly, causes all buyers of futures 
to hesitate and to wait, because there may be a lowering of 
prices, it is said. Market influences need not be reasonable; 
sometimes the most flagrantly foolish things are causes for de- 
clines or advances in market prices, and the present condition 
would seem to present one such situation. What real cause can 
be pointed out for a lowering of prices on spot canned foods, 
particularly? Why should they be lower? The consumption of 
canned foods is upon a really immense scale today. The people 
know the goods and are eating them to their heart’s content. 
The retailers are not complaining of the way the goods are mov- 
ing off their shelves; and even if this were not true, there is 
rapidly approaching an occasion which will quicken that con- 
sumption—Canned Foods Week, with its nation-wide appeal to 
all consumers to speed up on canned foods consumption. And if 
you are of the doubting kind, and discount the effect of Canned 
Foods Week in toto—though one must be a crass fool to make 
such a discount—then just consider that the heaviest consuming 
months of the whole year are just beginning. From now on is 
the time when the country eats most canned foods, a fact proven 
by long experience. What, then, is going to bring about this 
reduction in prices? Is it because the stocks of goods are top- 
heavy? You laugh at such an inquiry, and you do well to laugh. 


It is just an empty, unreasoning rumor that tries to discon- 
cert the holders, and to help the buyers get a little better bar- 
gain in supplying the urgent wants they feel. There is not a 
foot of ground upon which such a rumor can rest for even a 
moment. It is not our mission, nor have we any desire to “bull” 
the canned foods market, but any other view of the present situa- 
tion than a bullish one is the direct opposite of the real condition. 
That is so far as spots are concerned. Of course, anything might 
happen as regards futures. There have always been a lot of 
canners who can grow record-breaking crops, bring all the prod- 
uct to waiting factories and produce it for far less than any defi- 
nit figures could show—and such canners, working while the snow 
is on the ground (in their imagination), and months before even 


the seed could be sown, often rush out to sell futures before the 
whole bottom drops out of prices! There is no way to account 
for them. But sensible canners are not proceeding upon any 
such theory. And if there are any buyers who would like to 
contract for their supply of goods with the other class, they de- 
serve what they may get. 


OMATOES—There is no gainsaying the fact that spot toma- 
toes are being traded in upon a most conservative basis. 
The buyers are taking what goods they need for present 
wants, and by their apparently disinterested action are succeed- 
ing in holding down the spot market. We do not know but what 
it is a good thing that they are holding down the market. If it 
ran away now, as it might very readily do, there would be such 
a deluge of futures sold and so many men get into the canning 
game that next fall there might be “the devil to pay.” Big 
operators in the market say: “The market on spot tomatoes, 
while not active, is holding firm and stocks are being gradually 
reduced.” All over the country, it would seem, the jobbers prefer 
dealing among themselves for what tomatoes they need, but this 
cannot go on forever. These buyers know that practically all 
canned tomatoes are in the Tri-State territory, and what are 
there are held by men who do not have to sacrifice. We know 
of only one block of tomatoes held on speculation; the rest are 
held by canners who know the value of the goods and intend to 
hold until they get it. And they will get it.. It’s a long time 
between now and tomato-canning time, and the people will con- 
tinue to eat canned tomatoes. 


Futures seem to be worrying some canners. The bargain 
hunters in future canned tomatoes should seek that certain trade 
which must sell a large proportion of their expected pack at this 
time if they expect to be financed during the season. It is out 
of this class that the mistaken idea was spread that the canners 
are forced to sell futures to finance themselves. Just the reverse 
is the truth—the canners that are “financed” have their futures 
sold for them to cover loans on seed, cans, cases and such sup- 
plies as these loans are made, and hence there are often forced 
sales at below market quotations. If the jobbers will clear this 
class of future sellers out of the market, all the industry will 
rise up and bless them. And they are usually pretty good buys. 
Because the canners have an additional compelling force behind 
them to see to delivery, and that if they do not deliver that they 
pay the additional price—it’s always an additional price—on the 
quantity of goods by which they fall short. These fiscal agents 
take no chance of a pack of goods put up by a financed canner 
remaining unsold. The market just now, in tomatoes, is suffer- 
ing from these, so-to-call-them, forced sales, but the drive will 
soon be over and the market for futures will then improve most 
likely. The future market in this section is quoted a little lower 
this week—No. 1s, 57%c; No. 2s, 87%4c; No. 3s, $1.27%4c, and 
No. 10s, $4. These prices are for standard quality. Extra stand- 


ard ranges from 2%c to 10c, as to size, above these figures. The 
canner who is not forced to sell may be wise to stay out of the 
market for the present. 


: 
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ORN—From all sections come reports that spot canned corn 
is cleaning up rapidly. The market in the West has been 
very strong on corn for some time. The East is beginning to 

follow suit. Corn at low prices is now looked at twice before 
buying, and, of course, there is a reason. The better grades of 
corn are firm and held with confidence. There are no changes 
to report in prices this week, but the feeling is growing stronger 
with each day. “ae 

Future corn is variously reported. Some say that it is not 

selling as freely as it should be; others that now the swell claim 
matter has been satisfactorily settled, the buyers are coming 
in for their requirements. It has long been known that large 
orders for known quality corn have been placed, without haggling 
on prices. A report from Iowa shows how futures have been 
selling there, when one firm has to buy out other well-known can- 
neries to get production to meet demand. They are booking 
orders here for standard “crushed” corn at 90c, standard shoepeg 
at $1.15, extra standard shoepeg at $1.25, and fancy shoepeg at 
$1.35. This latter might easily be on a par with fancy Golden 
Bantam, in the opinion of many. 


EAS—Latest indications are that the canners believe that it 

P would be wise to sell no more futures, but to hold what 
prospects they may have for the open market, as promising 
almost certain better prices as spots. We have always believed 
that not to exceed 60 per cent of any pack should ever be sold 
as futures. Peas have often exceeded that mark, but now the 
canners seem to be coming around to that opinion, if they have 
not already passed that figure. It means, however, a strength- 
ening in the future prices and that any orders now accepted will 


have to carry better prices. Both spot and future pea prices are © 


largely nominal today. 


THER ITEMS—Stringless beans are bought, as futures, 
O with confidence. and business has been fairly good in them. 

Most canners in this section have sold as many ahead as 
they care to, and have advanced their prices to check demand. 
But it does not seem to stop business. Demand for spot goods 
of all kinds has been continuous, though not in large blocks. But 
the visible supplies are being steadily eaten away, and holders 
are asking premiums for what goods they have. No item in the 
list shows any alteration in prices this week, but it will not 
surprise anyone to see higher prices from now on. 


NEW YORK MARKET 


Steady Buying Movement—Tomato Buying Quiet—The A. & P. 
Offers Prizes—Local Trade Will Heartily Support Canned 
Foods Week—Future Peas Wanted—Future Corn 
Is Quiet—Fruits Show Strength—Aspar- 
agus in Good Demand—Notes. 

New York, February 21, 1924. 
By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


TEADY Buying Movement—There has been no developments 
S of a sensational character in the New York market during 

the week, but a healthy buying movement is in progress, 
with the price undertone steadily strengthening. Local distrib- 
utors are not carrying large stocks, and buyers are in the market 
right along for replacement goods. Chain stores are featurin;; 
canned foods in all of their advertising, and are quoting some 
very low retail prices on the various grades offered. 


Tomato Buying Quiet—Demand for tomatoes has been quiet 
during the week, with no quotable change in the price basis. 
Buyers aree fairly well covered on their spot requirements, and 
do not intend to be stampeded into any heavy buying movement 
which might have the effect of shooting prices upward. In some 
quarters it is reported that distributors are showing more inter- 
est in futures than in spots. 


Wheeler Bureau Moves—The Wheeler Service Bureau has 
moved into larger and more commodious quarters in the same 
building at Chambers street and Broadway. The Bureau has 
made substantial progress during the year, and is now an ex- 
tremely important feature of the canned foods trade, from the 
standpoint of both distributors and packers. “Singin’ Ed” 
Greenwood and Mr. Lind, of Minnesota, are doing field work for 
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the Bureau at the present time, with F. C. Wheeler in charge of 
the office force at headquarters. 

Five Thousand Dollars in Prizes—The Great Atlantic and 
Pacific Tea Co., leading chain store organization, has aroused 
widespread interest in New York City by offering $5,000 in prides 
for the best suggestions as to how it may improve its service to 
consumers. 

Canned Foods Week—With the swells dispute settled, for 
the current year at least, jobbers’ support in the Canned Foods 
Week campaign is assured, and the local trade is making am- 
bitious plans for the conduct of the campaign March 1-8. Re- 
tailers are being lined up for their co-operation in the move- 
ment, and jobbers are planning to placard all of their delivery 
wagons and trucks with Canned Foods Week signs and stream- 
ers. It is expected that the chain stores will feature canned 
foods in their advertising during the week. 

Future Peas Wanted—lIn the face of a steady demand for 
future Wisconsin peas, more packers are withdrawing daily, and 
it looks as though many buyers who normally get their season’s 
supply from Wisconsin will have to seek elsewhere for a good 
part of their stocks this year. Canners are not turning down 
business because the assortments ordered do not suit them, as 
was the case a month or so ago, but are refusing to take the 
orders ffered because they have sold up to the limit of their 
expected pack. This situation has naturally made for a stronger 
market for peas of Michigan, Illinois and Ohio packing, as wel! 
as Eastern packs. 

Southern Peas—Maryland and Delaware pea canners who 
have named future prices on peas have booked a substantial 
amount of business, and the market outlook is strong. The 
Southern packers are in a fortunate position, in that they will 
be able to be delivering peas just at the time the Wisconsin 
packers start canning operations. Being thus able to put their 
goods on a probably bare market, they will be able to command 
better prices than they otherwise would. 

Future Corn—Maryland corn canners are not believed to be 
doing much in the way of future business on standard corn. 
With the market on spot corn hovering between 92% and 95c, 
factory, there is little incentive for buyers to commit themselves 
to futures on the same price basis. Reports from Western points 
state that canners are quoting spots at 95c to $1.00, mostly the 
latter price. It would seem, however, that if this is the case the 
Southern packers would be getting more mid-Western business 
than they are now receiving. 

Fruits Are Strong—While demand for fruits has continued 
rather routine during the week, the market is showing increas- 
ing strength. This firmness reflects to a great extent distribu- 
tors’ confidence in the statistical position of the market, borne 
out by the reports of light holdings in California. Many of the 
trade believe that the start of the 1924 fruit canning season in 
California will witness bare floors in canners’ warehouses, and 
quite possibly bare floors in many jobbers’ warehouses in the 
fruit sections. 

Future Fruits—California canners are not rushing in with 
their prices on 1924 fruits, as there are several factors which 
they must first take into consideration. Cans and other raw 
materials have increased in price. The sugar market is giving 
chief concern just now, however. Higher sugar prices will, of 
course, mean higher fruit prices. At present writing the outlook 
for future California fruits is that prices will be as high as they 
were at the 1923 opening on most items, and that on some lines 
they will be higher. . 

More “Grass” Business—There has been an increased de- 
mand for future California asparagus during the past week, and 
sales by the better-known canners have been heavy. The open- 
ing of the Corporation has been shaded by about 10c in at least 
one instance, but the value of the advertised brand of the Cor- 
= offsets this lower price in the minds of many of the 

uyers. 


Salmon Dull—Little buying interest has been shown in sal- 
mon during the week, and the anticipated Lenten buying spurt 
has so far failed to materialize. The Coast situation is strong, 
however, depsite current quiet in this market. 


Personal Trade Notes—Georgia Pimento Canneries, Inc., of 
Atlanta, has appointed Arnold & Montgomery, Inc., its New York 
sales representatives. 


J. W. Herscher, of Charleston, W. Va., president of the 
National Wholesale Grocers’ Association, was in the market 
last week. 

Charles E. Farriss, well-known broker in fancy Japanese 
crabmeat, is on a visit to the Pacific Coast. 

Cc. A. Lumb, of the J. K. Armsby Co., is on his annual visit 
to the Pacific Coast this month. 


< 
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J. E. Barr, of the Minnesota Crosby Corn Exchange, of Min- 
neapolis, is visiting in the local market. 3 

D. H. Stevenson, of the Torsch-Summers Co., of Baltimore, 
was in the market during the week. 

Among the up-State canners in the market this week was 
S. C. Osborn, of the Livingston County Canning Co., of Hemlock, 
N.Y 


C. W. Baxter, president of the Portland Packing Co., of 
Portland, Me., was visiting along Hudson street this week. 


CHICAGO MARKET 


Good Shipping Weather Hard to Hold—Demand for All Goods 
Very Active—The West to Celebrate Canned Foods Week— 
Inquiry for Fruits Improving—Pineapple Demand Im- 
proving—Corn Cleaning Up—Tomatoes Must 
Come From Tri-States—Marshall Can- 
ning Co. the Leading Producer. 


By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


HE Weather and Shipping—We have had shipping weather 
for canned foods now for nearly ten days. Snow and ice 
have laid on the ground, but the weather has not been 

severe enough to prevent shipments. At this writing it is snow- 
ing, and the snow appears to be getting heavy and deep. It may 
turn cold after the snow is over and again prevent shipments 
and cause an accumulation of orders. 

Canned Foods Week—The demand for canned foods of all 
descriptions is very active, and the activity is attributable to the 
buying by retail grocers in order to replenish their stocks and 
complete their assortment, preparatory to the trade which they 
anticipate from Canned Foods Week, March 1st to 8th. 

This sales event will be very generally observed all through- 
out the Central West, and an enormous quantity of canned foods 
will be disposed of by the retail grocers, for which they are now 
making preparation by purchases. 4 

Fruits—The inquiry for California canned truits is improv- 
ing and orders are going to the Coast, so I understand, for 
numerous carload lots. The buying is especially in extra stand- 
ard and fancy yellow cling peaches and apricots. 

There is a reaction noticeable in canned pineapple. The 
market has been slow for some time past, but is now very much 
improved. The holders who have had stocks and who were anx- 
ious to dispose of them seem to have had a change of heart, and 
are now not offering. Several kinds have increased enormously 
in price on account of the demand, especially crushed pineapple 
in No. 2 and in gallon cans, sliced grades, which have been drag- 
ging a little bit, but have now apparently revived and are sell- 
ing well. 

The depression in pineapple, it appears, did not come from 
speculation, as but very few speculators were permitted to buy 
any of the pack of 1923; but on a sag of the market a number 
of small holders who needed money were inclined to close out 
at opening prices so that they could use the money to better ad- 
vantage in goods that were more active. 

It is claimed by well-posted packers and operators in pine- 
apple that the price for 1924 will be a little higher than the price 
for 1923. The extensive plantings which have been made in the 
islands will not come into bearing until 1925. The price of cans 
.and the price of sugar will be considerably higher, and this will 
bring about the necessity for the slightly higher price of canned 
Hawaiian pineapple for the pack of 1924. 

Corn—Canned corn is cleaning up well. It is now difficult to 
find any standard corn at the former market price anywhere in 
the Central West. 

Tomatoes—This market is relying entirely on Maryland and 
Delaware for its supply of canned tomatoes, as the resources 
of the Central West are entirely exhausted, except as to a few 
lots which are being held for speculative purposes. 

Peas—Occasionally a spot lot of canned peas is found in less 
than carload quantities, and the brokers do not find much trouble 
in placing them with the jobbers, who are all looking for certain 
grades and qualities, and who are all short on canned peas. 

I have seen several letters recently from Wisconsin pea 
canners advising their brokers to the effect that they have sold 
up on futures and do not want any further orders for future peas 
of the 1924 pack. It is remarkably early for activity of this 
kind, and it shows the trend of things. 

The Marshall Canning Co., Marshaltown, Iowa, has just 
bought the Kelley Canning Co., of Waverly, Iowa, and will oper- 
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ate the plant for the 1924 season and afterward. This _ estab- 
lishes the capacity of the Marshall Canning Co., so it is said, 
as the largest producer of canned corn in the world. The com- 
pany will operate for 1924 the following plants: 

Marshall Canning Co., Marshaltown, Iowa, output.. .120,000 cases 


Marshall Canning Co., Hampton, Iowa, output...... 120 000 cases 
Marshall Canning Co., Roland, Iowa, output........ 60,000 cases 
Marshall Canning Co., Ackley, Iowa............... 40 000 cases 
Marshal] Canning Co., Waverly, Iowa.............. 120,000 cases 


The Marshall Canning Co. was compelled to add the Kelley 
Canning Co. at Waverly, Iowa, to their producing facilities for 
the reason that their sales of canned corn for future or 1924 
pack have gone beyond the capacity of their other four canneries. 
This is remarkable for so early in the season. The Marshall 
Canning Co. specializes on extra standard and fancy Evergreen 
canned corn and on fancy Country Gentleman canned corn, and 
on account of careful attention to quality has built up a patron- 
age that is taxing their capacity. They state that their sales of 
the 1924 pack are now encroaching upon the probable output of 


the newly purchased factory, and may necessitate the purchase 
of other plants. 


ST. LOUIS MARKET 


Market Quiet This Week—Future Buying Slows Down in Hope 
of Lower Prices—Buying Spots Only for Immediate Wants 
—Weakness in Tomato Futures Halts Business—Peas 
Continue to Gain Strength—Corn Is Firm for 
Fancy, Standards Steady—Fruits Quiet. ; 

St. Louis, February 21, 1924. 


By “Missourian,” 
Special Correspondent “The Canning Trade.” 


ARKET Quiet—The movement in canned foods has been 
rather quiet the past week. This applied not only to spot 
goods, but to futures as well. The distributors have been 

placing some small business for immediate shipment and larger 
contracts for future deliveries. There has been a healthy de- 
mand for spot shipments as to vegetables, while futures have 
sold in quantities that have exceeded expectations. Buying of 
vegetables of 1924 pack is inclined to go slow, as jobbers want 
lower prices than those now quoted. Spot goods of all kinds 
have been slow sellers, as they are now taken principally for 
present requirements only. 

Tomatoes—A falling off in the consuming demand for toma- 
toes is hardly explanable. There has been a fair business until 
only a short time ago, and some interest was shown in futures. 
Then, too, the fact that concessions have been made on some 
future business has had a weakening effect. Less future buying 
has been reported since. The general range of the market is 
unchangeable. Southern tomatoes are selling in a limited way 
for factory shipment, and then mostly in 2s, with very few 
gallons. Traders are drawing upon private and public ware- 
houses for most of their goods for current use and are not so 
interested in future shipments. There is some buying in the 
country, but it is restricted and is confined largely to small 
orders. Canners have no cheap ideas, because they feel able 
to clear their stocks without trouble before the season closes. 
Some future business is being booked, but sellers and buyers are 
still too far apart in their views to get together. Some opera- 
tors maintain that jobbing stocks are heavier than canners have 
realized, and that while country points have sold out, the big 
pack, the output of 1923, has not yet reached the consumers. 

Peas—Brokers say that it is getting more difficult all the 
time to get through future orders of peas at going prices in all 
districts. Canners are fortified by the favorable results of the 
past three or four years, leading at present to a well-sold-up 
condition on 1923 lines and further strengthened by the higher 
packing costs of 1924. No canner has cheap ideas, as he is able 
to get his prices and sell his anticipated pack. Canners in the 
South think that their goods will be needed for early distribution 
to fill the positive gap in stocks of 1923 lines. Spot peas are 
firm in all grades, and are sparingly offered mostly in small lots 
and wholly in a resold way. Restrictions as to assortments and 
suggested average prices along with advances on straight stand- 
ards have not limited the business in future peas. There is a 


free movement among packers who have heretofore limited their 
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offerings, the business being divided between Wisconsin, New 
York and other Mid-Western packing points. Southern peas 
futures are not so attractive, although there has been a fair 
volume of business concluded. Wisconsin packers have been 
withdrawing from the market. Those who are still taking busi- 
ness in futures are demanding assortments of 75 per cent fancy 
and extra standard grades. Spot peas are difficult to find. 
Corn—Spot corn is firm in fancy lines, which are scarce and 
steady in standards. There is not a large supply of the latter 
on the spot, and while it can be had at a price, holders insist on 
full quotations. Moderate interest is shown in new packs. 
Miscellaneous—Asparagus has been disappointing, although 
the total of the business booked to date is not by any means 
small. Orders have been for limited quantities for the most part. 
Future string beans, spinach of the spring pack and succotash 
are in fair demand, but the volume is not excessive. 
Fruits—The fruit line is inactive. There is no speculative 
demand for any item for even a normally good seller like pine- 
apple is not moving in its usual volume. The pineapple market 
is rather depressed by reports of low-priced offers of good 
brands, which often are not vailable at figures mentioned. Cali- 
fornia fruits have had a better demand during the past few 
weeks. Although the markets have not bought heavily, the ag- 
gregate business from the entire country reaches sizable propor- 
tions. It is probable that 1923 pack fruits will be cleaned up 
before the new pack is ready, and it may be expected that 1924 
prices may be somewhat higher. Peaches, pears and cherries 
are featured in the trading, with a limited demand in evidence 
for fruit salad. Berries are less active. Tentative openings on 


Oregon and Washington fruits, and berries have attracted little 
interest. 


CALIFORNIA MARKET 


Crops Are Doing Better—The Growing Season Now On—More 
Rain Badly Needed—Canned Foods Week Bigger Than 
Last Year—Some of the Work Being Done— 
Business on Spots Active—Good Busi- 
ness in Asparagus—Notes. 


San Francisco, February 21, 1924. 
By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


HE Crops—The rains which visited Northern and Central 
California early in February did an immense amount of 
good and enabled farmers to plant crops which should have 

been in the ground much earlier. They were followed by warm 
weather. The growing season may now be said to be definitely 
under way. However, much more rain is needed if crops are to 
be anywhere near normal, and conditions in the southern part 
of the State have reached a critical stage. Even when the rain- 
fall is normal there is none too much water in California, owing 
to the rapid development of irrigation facilities and the wide 
use of wells, and when the precipitation is so far below the aver- 
age as this year, the situation cannot be anything but alarming, 
particularly following a series of dry years. The rainfall for 
the season at Los Angeles has been but 1.81 inches, as compared 
with a normal to date of 9.66 inches; that at Fresno is but 1.81, 
as compared with a normal to date of 5.89 inches, and San Luis 
Obispo has had but 3.77 inches, instead of an expected average 
of 12.30 inches. Further north a better showing has been made. 
San Francisco having received 9.34 inches, as against a normal 
of 14.55, while Sacramento has had 6.43, as compared with a 
normal of 12.37 inches. Growers and canners are taking comfort 
in the fact that the late rains are the ones which do the most 
good, but the fact remains that the situation is about the most 
serious of its kind ever faced in California. The late rains saved 
the spinach situation and enabled growers to plant peas, but 


came too late to permit the planting of the acreage that had 
been contemplated. 


Canned Foods Week—Much interest is being taken in Canned 
Foods Week on the part of canners, jobbers and retailers, and 
there is every indication that this will attract much more atten- 
tion than was the case last year. 


Newspaper stories are commencing to make their appear- 
ance and retail grocers are being lined up for window displays, 
which promise to be out of the ordinary. In directing attention 


to this special event, Joseph Durney, of the Griffith-Durney Co., 
San Francisco, recently said: 
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“In 1922 canners, jobbers and retailers started a campaign 
called Canned Foods Week, setting aside one week in the early 
spring to feature canned foods of all kinds. During said week 
wholesale and retail grocers devoted practically their entire 
time toward interesting and explaining to consumers the won- 
derful merits of canned foods. 


“In endeavoring to educate consumers we explained to them 
that practically everything put up in cans is better than the 
fresh article ordinarily bought in the market. For instance. 
canned salmon: When one is able to buy fresh salmon in the 
market, one never knows how long it has been caught or how 
long it has been in the refrigerator, and the longer it has been 
on ice, the less flavor it has; whereas, salmon is canned within 
a few hours after it is caught. 


“It requires very little demonstration to prove to any con- 
sumer how much better canned asparagus is than that in what 
we call the fresh state. If there is one vegetable that is more 
delicate than another and which loses flavor and becomes more 
or less fibrous after it is cut, it is asparagus. It is true that 
there is nothing more delicious than fresh asparagus if it ‘is 
grown in one’s garden and cooked within a few hours after it is 
cut; but most asparagus bought in the fresh state has been cut 
from thirty-six hours to two days, is ungraded both as to color 
and size, some has even gone to flower, and is in no way com- 
parable to the canned article which is canned within a few hours 
after it is cut. 


“Then, consider pineapple. The bulk of the fresh pineapple 
brought to the United States is grown either in the Hawaiian 
Islands or in the West Indies. It is picked and shipped green, 
and ripens after it is picked; whereas, canned pineapple is 
packed from fruit that ripens on the plant and is canned within 
a few hours after it is harvested. For one’s own satisfaction 
he has only to buy a fresh pineapple in the market and compare 
it with that in cans. 


“On canned fruits the foregoing remarks equally apply; in 
fact, more so for the reason that canners for years have been 
buying the choicest part of the crop; whereas, the bulk of the 
fruit marketed fresh is what we call second grade. I have only 
mentioned a few of the interesting points connected with the 
work we do during Canned Foods Week to show the consumer 
how much better and really cheaper the canned article is when 
the labor, time and expense of cooking in the household are 
taken into consideration. In other words, Canned Foods Week 
is now recognized as a week devoted to educating the consumer, 
and I am pleased to say we have met with marked success.” 


The Market—Spot business is quite active on almost all 
lines of California canned products, with the export demand quite 
an interesting factor once more. In California canned fruits 
Bartlett pears are being given considerable attention, and some 
holders are asking higher prices. Apricots and cling peaches are 
also moving well, and some grades are in very light supply. Most 
orders are for assortments and immediate shipment is specified, 
indicating that stocks are low. 


Asparagus—An excellent volume of business has been booked 
on asparagus at the tentative prices named recently by several 
of the large packers, and it is anticipated that much of the pack 
will be disposed of by the time that canning is commenced in 
March. It is expected that the formal opening prices will be the 
same, or practically so, as the tentative prices announced. 

Tomatoes—While formal opening prices have not been named 
on future California tomatoes, some business has been done local- 
ly on the basis of $1.10 to $1.15 for No. 2% standards. Spot 
stocks are moving off in good shape, with many packers out of 
the running. 

Coast Notes—The California Packing Corporation, San Fran- 
cisco, is having plans prepared for a very large plant at Sacra- 
ae Cal., which will represent an investment of about $1,000,- 


The Tulare Co-operative Creamery Association and River- 
dale Co-operative Creamery Association plans the erection of a 
$75,000 powdered milk plant at Tulare, Cal. 


The H. J. Heinz Co. is preparing to enter the Greater San 
Francisco field, according to reports. It owns property at Oak- 
land and has asked permission to close two streets to enable the 
erection of a building to cover two city blocks. 


E. G. McDougall, of Libby, McNeill & Libby, Chicago, is 
visiting the San Francisco offices of this concern. ; 

The Van Camp Sea Food Co., Inc., experienced a very satis- 
factory year in 1923, according to the annual report, a net profit 


= — having been made, Sales for the year totaled $2,061,- 
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MAINE MARKET 


Business Shows More Activity—Promise of Early Spring—Al!l 
Spot Goods Very Scarce—The Future Corn Prices—Not 
Offering No. 10 Corn Freely as Futures—String- 
less Bean Future Prices—Canners Are 
Buying New Machinery. 

Portland, Me., February 22, 1924. 
By “Maine,” 
Special Correspondent “The Canning Trade.” 


HILEbusiness has been very quiet all through the winter, 
W the past fortnight has seen rather more activity and a 
more optimistic feeling pervades the local market. The 
weather so far has been mild and open, so that rural dealers can 
now be assured of an early spring season, and are buying more 
freely. (It is possible that this confidence in the weather may 
be misplaced, as this week has brought a touch of real winter 
‘storm, almost the first we have had.) 

Spot Maine canned foods are surprisingly scarce. Beans 
were cleaned up, of course, at the close of the canning season, 
with short deliveries on about ninety per cent of the contracts. 
Blueberries are also gone, with the call still coming in for this 
line of goods. On Maine apples I doubt if there are half a dozen 
cars left in first hands, and those are not being pressed on the 
market now, as May and June are sure to bring a demand at good 
prices. There are several lots of Maine corn held, owned in 
small blocks, and comparatively little of real fancy grade. On 
the other hand, the quality runs very good, much better than 
ordinary standard, and it is steadily going into consumption— 
like all spot stocks today it is moving often in smaller lots, but 
is steadily disappearing. The strictly fancy is also finding a 
good market. 

Future corn has now been offered by all Maine canners, and 
the prices heard at the Convention are still in force. Crosby 
corn is $1.45 and Golden Bantam $1.70. There are still some 
who think these figures too low and who are asking $1.50 and 
$1.75, and, as usual, there are one or two “weak sisters” who will 
grant concessions if pressed. 

Although the demand for No. 10 corn increases each year, 
there are fewer Maine canners offering that size today. When 
offered the prices are $7.25 and $8.50 for the two sizes. 

Stringless beans have been put on the market simultaneously 
with corn, at prices of $1.30 and $6.00 for 2s and 10s. There is 
a steadily growing demand for these beans and a consequent in- 
creasing interest on the part of the canner. 

Much new machinery has been purchased this season with 
a view to maintaining the present high standard of quality while 
increasing the volume. 


TOMATO IMPROVEMENT WORK TO BE 
ENLARGED. 


Money Appropriated and Other States Induced to Co- 
operate—The Allotments. 


SCORDING to notice duly given, the Executive 

Committee of the Tri-State Packers’ Association 

met at Wilmington, Hotel Dupont, on the even- 
ing of February 14th. 

The principal business at this meeting was to de- 
vise, if possible, means of increasing the membership. 
The plan of assessing each member so much per case 
on his pack, which had been suggested at a former 
meeting, was gone into rather thoroughly. This plan 
contemplated raising such a sum of money as would 
enable the Association to employ what might be called 
a field man, or full-time secretary, to traverse terri- 
tory, gather statistics of the crops, conditions of the 
crops: packs, stocks on hand, etc., and to send them in 
to the Secretary, who should compile them and send 
the result to the members. 

This was considered in its various details until 
quite late at night, but no definite conclusion was ar- 
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rived at. The meeting, therefore, was adjourned 
until 10 o’clock the next morning. When the matter 
was taken up again and the Secretary submitted some 
figures bearing upon the proposition, but no definite 
conclusion was reached by 11 o’clock, at which time 
the Association had an engagement with the Agricul- 
tural Committee and the heads of extension work in 
the three States of Delaware, Maryland and New Jer- 
sey. 

Upon opening the session with the Agricultural 
Committee and others, Dr. Symons presented a state- 
ment showing what had been done in Maryland during 
the past year with the funds put in his hands by the 
Association to be expended for better tomato growing. 

Dr. McCue, of the Delaware Extension Service, 
stated that excellent results had been obtained in Del- 
aware by following largely the same lines of procedure 
as had been followed in Maryland, but that they did 
not go into it to the same extent as did Maryland. 

A representative of the New Jersey Extension 
Service was also present, and stated that, while the 
plans adopted in Maryland had not been generally put 
into practice in New Jersey, yet he was satisfied that 
in some localities where it had been used great benefit 
had been derived. 

The question then came up as to how much money 
the Association would be able to appropriate towards 
better tomato growing, as well as to the eradication 
of diseases in corn. After considerable discussion, it 
was thought that if the Association could be assured 
of $1,000 at least from the can companies who had so 
generously aided in this movement last year that the 
Association would pledge itself for $1,400, making the 
sum of $2,400 to be applied to agricultural objects in 
the Three States. 

This sum of $2,400 was apportioned as follows: 
For corn growing and eradication of diseases.$5-000.00 
For better tomato growing in New Jersey... 200.00 


For better tomato growing in Delaware... 500.00 
For better tomato growing in Maryland......... 1,200.00 
Total $2,400.00 


Dr. Symons introduced Mr. Metzger, a corn spe- 
cialist, who detailed the method of securing the best 
seed corn and keeping up the strain. It seemed to be 
conclusive that corn could be saved in different locali- 
ties and kept pure provided sufficient care was em- 
ployed. This seemed to have been the practice of some 
canners for a number of years who had maintained 
the quality of their seed stock, but of course great care 
— be taken both in selecting and propagating the 
stock. 

The matter of saving tomato seed was also 
brought up and generally discussed, and it was agreed 
that canners who were properly equipped with pulp- 
ing machines, and would take the proper care in se- 
lecting their tomatoes in the field) bringing them to 
their factory and extracting the seeds and drying 
them properly, could very easily secure seed of a high 
grade and suitable for their uses. It was thought 
that this could be made a paying proposition to the 
canners who might devote sufficient care to the saving 
of the seed. 

It was thought wise to increase the membership 
of the Agricultural Committee, and accordingly 


Messrs. C. L. Reckord, Greenwood, Del.. and Orrell S. 
Saulsbury, Ridgely, Md., were added, making the com- 
mittee consist of F. A. Torsch, Lucius Hires, Harry L. 
Cannon, C. L. Reckord and Orrell S. Saulsbury. 
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A NEW EDITION 


OF 


“A COMPLETE COURSE IN CANNING” 
SOON TO BE READY 


Thoroughly and completely revised, in every detail, by the 
highest authority and leading food technologist of the world. 


OFFERED 


q As the finest, most comprehensive and most authorative treatise ever published on the canning, pre- 


serving and pickling of all food products, and for the making of condiments, preserves, frust juices and 
specialties. 


READY ABOUT MAY Ist, 1924. 


@ A HISTORY—There were about a dozen bookson canning on the market atthe time “A 
Complete Course In Canning” was first published, 1902; and several have attempted the market since; but 
they all failed for the same reason: they were either a mere collection of formulae (the times and _ingre- 
dients) or were too highly technical and scientific for ordinary use. As its name implies, A Complete Course 
In Canning was written to cover the entire subject, from the building of the cannery, the contracting of the 
crops, and their procedure through the factory to the warehouse, and in such language as the variest begin- 
ner could understand. It was based_upon the best proceedure of that day, and in the four revisions since, 
has been kept well up to the most modern methods. __ This latest revision brings it not only fully abreast of 
the times, but rather in advance of them. There is no man in the business but what will find this work a 
welcome visitor to his desk-—a real necessity. 


@ We published some of those other works for the authors and we have known them all, and we 
unhesitatingly recommend this new edition of “A Complete Course In Canning” as the finest thing ever 
offered the industry. 


IN THE MEANTIME. 


@ The old edition of the book has been exhausted, except for one case of books which was caught in 
a flood, caused by a bursting City main. We have rebound these books, the only damage to them being 


a slightly wrinkled appearance to some pages. We are offering these at $4. per copy, instead of $5. the 
price of “A Complete Course In Canning”. 


The price of the new edition will probably 
be $10. though this is not definite, as yet. 


Published by 
THE CANNING TRADE, 
Baltimore, Maryland. 


¥ 
- 
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Are people familiar 


with your brand? 


Goods well displayed are half sold, and actual 
tests prove that good looking counter displays 
(silent salesmen) will positively increase sales. 


How many brands of Canned Foods are 


: actually called for by name? And isn’t it true 


that crowded shelves confuse the purchaser so 
that the grocer’s suggestions are usually accepted. 


Why not let people become familiar with 
your label and ask for your brand by name? An 
attractive counter display will bring your can 
off the shelf down on the counter where it can 
be seen by everyone entering the store. 


We have made a study of this subject and 
originated some particulary successful displays. 
May we plan one for you? 


The U.S. Printing & Lithograph Co. 


CINCINNATI, 80 Beech St. 
BROOKLYN, 95 N. Third St. BALTIMORE, 24 W. Covington St. 


lil 


SMILE AWHILE 


PAGE THE OLD SCRATCH 


The daughter of a certain strict principled old deacon had 
attended a dance the previous night, much against her father’s 
wishes. When she appeared for breakfast the next morning he 
greeted her with the words: 

“Good morning, daughter of the devil.” 

To which the maiden respectfully replied: 

“Good morning... .father.”—Jack o’ Lantern. 


HIS HORRIBLE MOTIVE 


The respectable tramp knocked gently upon the door. 

“Madam,” he began, touching his cap to the lady who ap- 
peared, “a while back you gave me three doughnuts. Would you 
mind adding another one, to make four?” 

The lady was all gracious. 

“Gladly,” she answered, smiling, as she wrapped one up and 
handed it to the tramp. “So you like my doughnuts, do you?” 

“No, Mum,” replied the truthful tramp, “but me and some 
friends down in the holler wants to have a game of quoits.”— 
Voo Doo. 


She—Mandy, did you sweep under this carpet? 
Mandy—Yes, Missus Jones, I sweeps everything under that 
carpet.—Punch Bowl. 


A negro had heard his parson tell the story of Daniel in 
the lions’ den. He doubted the story very much, however, so he 
decided to see the parson about it. 

“Pahson,” he questioned, “am it true dat Daniel was thrown 
in de lions’ den and dey didn’t eat him up?” 

“Yas, suh, Brudder Smiff,” answered the parson, “dat am 
de fack.” 

“Dien dey must have been circus lions.” 

“No, suh; de Bible say just de kontrary.” 

“It do?” 

“Yas, suh, it do. Don’t it say dat it happened 600 B. C.?” 

“Yeah it do say dat.” 

“Well, don’t B. C. mean befo’ circuses ?”—Black and Blue 
Jay. 


She (back from a honeymoon from Switzerland)—Don’t you 
remember that wonderful gorge in the Alps, dear? 

He—Sure do, it was the squarest meal I ever had.—Royal 
Gaboon. 


CONSERVATION IN EXTREMIS 
The dying man shook his head tearfully and maintained. 


“I won’t take it, no, Ikey, it tastes awful.” 


“But, mine dear fren,” groaned Ikey, “you can’t die and 
leave all these expensive medicines wasted.”—Bison. 


WOMANKIND IN THE MAKING 


“How long before she’ll make her appearance?” 
“She’s upstairs making it now.”—Royal Gaboon. 


IN DEEP 
Smith—It must take a lot of money to follow the radio 
craze. I hear you have a new outfit—what kind of receivers are 
you going to have? é 
Smythe—I don’t know. The court hasn’t appointed them 
yet.—American Legion. 


OUGHT TO BE SATISFIED 


Wife—It says here in the paper that there was a married 
couple in Omaha who didn’t speak for ten years and then got a 
divorce? 

Husband—Why? 


ANOTHER ALIBI 

“What’s the idea of driving all over the place?” demanded 
the traffic cop, sarcastically. “I suppose the road looks that way 
to you.” 

“Not a-tall, officer,” replied the slightly befuddled motorist. 
“I’m awright. Road’s awright. But thish is new car and jush 
got christened. Champagne went to th’ steerin’ gear.”—Ameri- 
can Legion. 
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WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 
Consult the advertisements for details. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 


Bean Cleaners. See Growing & Gating Mchy. 
Beans, Dried. See Pea and Bean See 

Belting. See Power Plant Equi om. 
Berry Boxes. See Baskets, woo 


BLANCHERS, vegetable rg fruit. 


Ayars Machine Co., Salem J. 

A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons’ Co., Baitimore. 
A. K. Robins Co., Baltimore. 
Slaysman & Co., Baltimore. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ 


Ayars Machine Co., Salem, J. 

Karl Kiefer Machine Ohio. 
Edw. Ermold Co., New York Cit y. 

Bottle Screw Caps. See Caps. 

Box Nailing Machines. 


BOX (Corrugated) SEALING MACHINE 
McStay Machine Co., Los Angeles. 


BOXES, CRATES and Shooks, wood. 
H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 


Paper Products. 
Boxing Machines,can. See Labeling Machines, 


can. 
BROKERS. 


Howard B. Jones & Co. Baltimore. 

Thos. J. Meehan & Co., itimore. 

J. M. Zoller Co., Baltimore, Md. 

Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 


A. K. Robins & Co., Baltimore. 
BY-PRODUCTS, machinery. 


Edw. Renneburg & Sons Co., Baltimore. 

Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 

Can Conveyors. See Conveyors and Carriers. 
CAN COUNTERS. 

Ams Machine Co., Max, New York City. 

Ayars Machine Co., Salem, N. J. 

Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 

Ams Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mchy. Co., Chicago. 

John R. Mitchell Co., Baltimore. 

McDonald Machine Co., Chicago. 

Seattle-Astoria Iron Works, Seattle, Wash. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 

Can Lacquers. See Lacquer Manufacturers. 
CAN-SEALING COMPOUNDS 

Dewey & Almy Chem, Co., Cambridge, Mass. 
CANNERY SUPPLIES. 

Ayars Machine Co., Salem, N. J. 

Berlin Cang. Machy. Wks., ’ Berlin, Wis. 

Phil Emrich, Cincinnati, 

A. T. Ferrell & Co., Saginaw, Mich. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Slaysman & Co., timore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 

Canning Experts. See Consulting Experts. 

Can Stampers. See Stam Markers. 

Can Testers. 


. See Canmakers’ Machinery. 
Villing Machines, bottle. See Bottlers’ Mehy. 
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CANS, tin, all kinds. 
American Can Co., New York. 
Atlantic Can Co., Bal timore. 
Continental Can’ Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 
Phelps Can Co., Baltimore. 
Southern Can €o., Baltimore. 
Virginia Can Co., * Roanoke, Va. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Conging: Machines, solderless. See Closing 


Capping ‘Boacle, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
Mchy.; for bottling, see Bottlers’ 


Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 

Checks, mg ay time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
CLEANING & GRADING MACHINERY, 


peas, bean, seed, etc. 
. A. T. Ferrell & Co., Saginaw, Mich. 


Huntley Mfg. 


Co., ‘Silver Creek, N. 
Invincible 


rain ‘Cleaner Co., Silver Creek, 


N. 
A. K. Robins & 
Sinclair-Scott Co., 
Sprague-Sells Chicago. 


Coates and wastes Machines, bottle. See 


Bottlers’ Machinery 
Cleaning Machines, can. See Washers. 


Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 

ame Mashine Co., Max, New York City. 
W. Bliss Co., "Brook lyn, N. 

Can Machy. Co. Chicago, Til. 

Seattle-Astoria Iron Wor! rks, Sea: tle, Wash. 

Slaysman & Co., 

Wheeling Corrugating Co., Wheeling, W. Va. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Mchy. 

Colors, Certified for" foods. 

CONVEYORS & CARRIERS, canners. 
Hansen Cane. Mchy. Corp., Wis. 
La Porte Mat , Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore. 

COOKERS, continuous, agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Cookers’ retors. See Kettles, ———. 
Cookers and Fillers, corn. Corn Cooker- 

Fillers. 

COOLERS, continuous. 

Anderson-Barngrover Mfg. Co., San Jose, Cal. 


COPPER COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 
CORKING MACHINES 
Edw. Ermold Co., New York City. 
CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
CORN CUTTERS. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


Cos 
ltimore. 


CORN HUSKERS and — 
Huntley Mfg. Co., Silver Creek, ¥. 
Grain Cleaner Co., Creek, 


Morral Bros., Morral, O. 
Peerless Husker Co., Buffalo. 
Corn Mixers and Agitators. See Corn Cooker 
Fillers. 
CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 
CRANES and carrying machines. 
A. K. Robins & Co.,. Baltimore. 
Sinclair-Scott Co., Baltim more. 
Zastrow Machine "Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., eae 
A. K. Robins Co., Baltim 
Sprague-Sells Corp., 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Continental Can Co., N. 
Southern Can Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 
Edw. Renneburg 3 Sons _ Baltimore. 
Slaysman & Co., timore. 
Elevators, 


Employees’ Time Checks. 


See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 

A. K. Robins & Co., Baltimore. 

Engines, Steam. See Boilers and Engines. 

aa -lined kettles. See Tanks, glass 
EVAPORATING MACHINERY. 

Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 

Ayars Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Factory Stools. See Stools. 

Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 

A. K. Robins & Co., Baltimore, Md. 

Fertilizers. 


FIBRE CONTAINERS for food (not her 
metically sealed). 

American Can Co., New York. 

Continental Can Co., Inc., Syracuse, Chicago 
Hinde & Dauch Paper Co., Sandusky, Ohi” 
FIBRE PRODUCTS, boxes, boxboard 

Hinde & Dauch Paper Co., Sandusky, Ohio” 

Fillers and Cookers. See Corn Cooker- 


. Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 
FILLING MACHINES, can. 
Ayars Machine Co., Salem, N. J. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Karl Kiefer Machine Co., ‘Cincinnati, Ohio. 
Mfg. Co., Silver Creek, 
K. Robins & Co., Baltimore. 
Sinclair Seott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Filling Machine, syrup. See Syrnping Ma- 
chines. 
MACHINES, catsup, ete. 
H. Indianapolis. 
7 K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
FLUX 
Dewey & Almy Chem. Co., Cambridge, Mass. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Auntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Sesete. 


Gauges, pressure, time, etc. See Power Plant 
ipmen' 
fiquipment. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing fibre boxes. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 
ing Mchy. 
Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 

INSURANCE, canners’. 

Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 

JACKETED PANS, steam. 

F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See 

Kerosene Oil Burners. Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Phil Emrich, Cincinnati, O. 

aut Cutters. 
x Robins & Co., Baltimore. 

LABELING MACHINES 

Edw. Ermold Co., New York City. 
F. H. Knapp Co., Yonkers, N. Y. 
Morral Bros., Morral, Ohio. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y. 
LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning 
Meat Choppers. See Choppers. 
MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 


chines. 

Nailing Machines. See Box Nailing Machines. 

OYSTER CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works. Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 

tainers. 

Paring Knives. See Knives. 

PARING MACHINES. 
Phil. Emrich, Cincinnati, O. 
Sincla*r-Scott Co., Baltimore. 

PASTE, canners’. 
Arabol Mfg. Co., New York City. 
Continental Mfg. Co., Philadelphia. 

Dewey & Almy Chem. Co., Cambridge, Mass. 
Edw. Ermold Co., New York City. 
A. K. Robins & Co., Baltimore. 

PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Seed Co., Chicago. 

PEA CANNERBS’ MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Ayars Machine Co., Salem, N. J. 
A. T. Ferrell & Co., Saginaw, Mich. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
—— Grain Cleaner Co., Silver Creek, 


Truntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltim 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
PEELING KNIVES. 
Phil. Emrich, Cincinnati, . 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Perforated Sheet Metal. See Sieves and 


creens. 
Picking Boxes, Baskets, etc. See Baskets. 
Picking Belts and Tables. See Pea Canners’ 
Mchy. 
PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
PLANT SETTER 
New Ida Spreader Co., Coldwater, O. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
F,. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 
SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 
SALT, canners. 
Alex. Kerr, Bro. & Co., Baltimore. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
F. H. Langsenkamp, Indianapolis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Scalding and Picking Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 
SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 
Separators. See Pea Canning Mchy. 
SEALING MACHINES, CANS, s:e Closing 
Machines. 
SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Il. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Shooks. See Boxes, Crates, etc. 
SIEVES AND SCREENS. 
A. T. Ferrell & Co., Saginaw, Mich. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Silver Creek, 


Sinclair-Secott Co., Baltimore. 


SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague-Sells Corp., Chicago. 


Slicers, fruit and vegetable. See Corers and 
Slicers. 


Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair-Seott & Co Baltimore. 
Huntley Mfg. Ce., Silver Creek, N. Y. 


See Baskets. 


STAMPERS AND MARKERS. 


Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 


Steam Pipe Covering. See Boiler and Pipe 
Covering. 


Steam Retorts. See Kettles, process. 
STENCILS, marking pots and brushes, 
brass checks, rubber and steel type, burn- 
ing brands, etc. 
A. K. Robins & Co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 
STRING BEAN MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Chisholm-Scott Co., Columbus, Ohio. 
A. T. Ferrell & Co., Saginaw, Mich. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Silver Creek, 


A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Supplies, es room, line shaft, etc. See 
Power Plant Equipment. 

Supply House and General Agents. See Gen- 
eral Agent 


8. 
_Switchboards. See Electrical Appliances. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL, 


' Berlin Cang. Mchy. Works, Berlin, Wis. 


F. H. Langsenkamp, Indianapolis. 

Slaysman & Co., Baltimore, Md. 
TANKS, glass-lined steel. 

F. H. Langsenkamp, Indianapolis, Ind. 
TANKS, WOODEN. 

Balto. Cooperage Co., Baltimore. 

Testers, can. See Canmakers’ Mchy. 

Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 

Tin Lithographing. See Decorated Tin. 

Tipping Machines, See Capping Machines. 
TOMATO CANNING MACHINERY. 

Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 

Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 
TOMATO PEELING MACHINE. 

A. K. Robins & Co., Baltimore. 


Tomato Seed. See Seeds. 
“TOMATO WASHERS. 
Ayarg Machine Co., Salem, N. J. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Transmission Machinery. See Power Plant 
Equipment. 
TRANSPLANTING MACHINE 
New Ida Spreader Co., Coldwater, O. 
Trucks, Platform, etc. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, ete. 
Turbines. See Blectrical Machinery. 
Variable Speed Countershafts. See Speed 
Regulators. 
Vegetable Corers, ete. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 
VINERS AND HULLERBS. 
Chisholm-Scott Co., Columbus, 0. 
Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 
WASHERS, can and Jar. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Hansen Cang. Mchy, Corp., Cedarburg, Wis. 
A. K. Robins & Co., Baltimore. 
Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 
LL age Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 
WIRE, for strapping boxes 
Wrappers, paper . See Corrugated Paper 
Products. 
Wrapping Machines, can. See Labelling Mchy. 
J. B. Ford Co., Wyandotte, Mich. 
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RENNEBURG’S 


Improved Process Steel Kettle 


TELEGRAM: 


ab 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


Rush our LABELS. We are hold- 
ing up a car of canned foods 
Jobber threatens concellation. 


Many such telegrams are received by 
us during the year. 


nO 


You can avoid delay, disappointment 
and expense by ordering your labels 
now to be delivered at the time needed. 


MADE BY 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Boston Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE MD 


What are your requirements? 


Ly 
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H. Gamse & Bro. 


LITHOGRAPHED LABELS 
Gamse Bldg. BALTIMORE, MD. 


Ly 


nat 


MANUFACTURERS OF 


TIN CANS 
(CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE, M 


D. 
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CONTINENTAL 


CAN 
COMPANY 


INC. 
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